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The New Traditionalists 
gather at Turnberry Isle 
for Black & White 
Championship 
Backgammon 


IMPORTED BLACK & WHITE @ BLENDED SCOTCH WHISKY 86 8 PROOF © 1980 HEUBLEIN INC HARTFORD CONN 
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1. Painter Jean Sobieski arrived well-equipped with surprise offensive 
tactics...and displayed quite a knack for back game maneuvers. 2. This 
happy group celebrated apres tennis finals with their host Black & 
White Scotch. (From left): Mal Meister, Brenda Thener, Stanley Multin 
Bert Kaufman, Donna Multin, Renee Lemelin. 3. Best combo of all 
Poolside backgammon and Black & White. Just ask Law Student Susan 
Teicher (center) and friends. 4. The hit of the festivities was Black & 
White Scotch, which mixes well with any activity! 5. English Model 
Carol Lorenz won several backgammon matches...not bad—for a 
beginner! 6. investor Thomas H. Jarvis Ill bears off while opponent 
(right) Rick Hilton's man is on the bar. Beyond is Viadimir Dobrich, whose 
chances of a gammon decrease when his opponent rolls a double six 


Watch for the Boston Black & White Championship, coming in April 


Black & White Scotch. The New Tradition. 
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shoes, $55, by Nickels. On him: cotton shirt, $23.50, and knitted cotton tie, $9, both by Chaps by Ralph 
Lauren; cotton sweater, $25, for Bloomingdale's: polyester, rayon, and flax blazer, $125, and cotton 
slacks, $45, both by Stanley Blacker. All clothes at Bloomingdale's. Stacking wine racks, $17.95 for eight 
bottles’ worth, at Crate & Barrel. Assorted white wines, at Harvard Wine & Liquor. Models: Linda 


Bean; and Felix DeMarco, Copley 7 
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ARE YOU PLAYING RUSSIAN ROULETTE 


Do you go to the drugstore and experiment? Hit or miss with watered down 
hair products. And beside throwing money down the drain, you could be 
murdering your hair and the hair style that was created for you 

How can you be sure that what you're using on your hair is good for it? Do 
you just believe the ads or do you find out for yourself? Next time you're in the 
discount store ask the sales clerk (if you can find one) how much conditioner 
you should use on your type of hair, or what the use of various chemicals in a 
formula does to your hair 

Don't play Russian roulette with your hair. Don't ask a sales clerk; ask a 
professional. At CAROL’S al! our stylists are trained PROFESSIONALS 
Our stylist wouldn't put anything in a client's hair without thinking about it first 
Without considering the type of hair you have, the condition it is in, and what 
would work best for you. Because at CAROL'S we want your hair to look as 
good weeks after you've had it styled as it did the day you left our salon 
Moreover we would not want to lose you as a client because of a shoddy 
product. That is why we at CAROL'S decided to formulate our own hair care 
products 

Created to maintain the look and condition of your hair from the day you 
have it styled. So concentrated that just a small amount of our shampoo will 
work into a rich cleansing lather in one shampoo. So high in quality that we 
offer an UNCONDITIONAL MONEY BACK GUARANTEE on ai! our 
hair care products. That's how sure we are you'll love them, and because we 
want to give yu ONE MORE GOOD REASON to come back to 
CAROL'S 
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1702 Mass. Ave., Cambridge 547-9436 
1160 Broadway, Somerville 623-9436 
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Styles featured are representative of the advertised group and occasionally specific styles may not be available in every store 


daytime 

erie 
for half the 
famous maker 
pre-ticketed 
prices 
teddies 


pre-ticketed by 
famous maker at *20 


marshalls 9 99 
price e 


camisoles 
pre-ticketed by 
famous maker at °14 


nt 6, 99 
price * 


dance pants 
re-ticketed by 
amous maker at °11 


~e 4.99 
price e 


Beautiful assortment of lace- 
trimmed styles to wear under 
your ready-to-wear or as sleep- 
wear. Nylon tricot in nude and 
soft pastel shades. All first quality. 
Label in each. Sizes S-M-L. 


WAarsinallis 


Brand Names for Less! 


BEDFORD Bedford Shop. Ctr. CANTON Washington St. and Rt. 27 CHELMSFORDAT. 4. Purity Shop. Ctr. DANVERS Liberty Tree Mall, Exit 24 (Endicott St.) off Rt. 128 
FRAMINGHAM Rt. 9 opp. Shoppers World FRANKLIN Rt. 140 HINGHAM Rt. 3A, Lincoln Plaza LEOMINSTER Rt. 12, jct. Rt. 2 MARLBORO At. 20. Indian Hill Plaza 

MARSHFIELD Rt. 139, Marshfield Piaza MEDFORD Meadow Gien Mall, Rt. 16 NEWTON Needham St., Exit 56 off Rt. 128 READING Rt. 28 S. WEYMOUTH Rt. 18 and 
Pleasant St. SWAMPSCOTT Vinnin Square, Rt. 1-A TEWKSBURY Tewks. Shop. Ctr. BEDFORD, N.H. Rt. 3 and Kilton Ra. across from the Bedford Mall NASHUA, N.H. Roya! 
Ridge Mall PORTSMOUTH, N.H. Marshalls Mali, Woodbury Ave. SALEM, N.H. state line. Our N.H. stores open Sunday, Portsmouth 12-5, Salem 1-6; Bedford, Nashua, 12-6 


Ree a 
® open Monday thru Saturday 9:30 a.m. to 9:30 p.m. © Marshalis refund policy . . . Simply return your purchase with your sales slip within 14 days © no-service-charge layaway 
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A report on spring produce 


by Billy Pope 


pectation, intermixed with frustration over relapses 

into winter. Early plants are budding but there’s 
nothing edible yet. Here in the Northeast we are weeks, if 
not months, away from any harvests, so we still have to rely 
on last year’s stocks and those supplies coming from the 
southern regions. This is a season of relative scarcity — 
choices have narrowed, supplies are mostly down, and 
prices are mostly up. 

Early spring is also the time to focus on remedying that 
scarcity by beginning to prepare the garden. Since the 
ground has thawed, working the soil is the first order of 
business. Some folks have gotten a jump on the season and 
are ready to plant, but for those who are lingering a bit, here 
are a few tips. 

The first thing to do is check the condition of the soil. For 
two dollars, your county extension service will analyze a 
sample of dirt from your garden. Using the plasma emission 


K arly spring is a real tease. It’s a time of hopeful ex- 


spectograph, it can test the soil for toxins, nutrients, and 
acidity. 

Although arsenic and cadmium are certainly toxins worth 
checking for, lead is the major heavy-metal worry because 
it’s one of those nasty industry by-products that doesn’t 
break down but accumulates. Since this accumulation 
process is slow, the lead test doesn’t have to be performed 
every year. But this year, the Suffolk County Extension 
Service is providing a free lead test to residents of Suffolk 
County, Cambridge, and Somerville; the test covers not 
only heavy metals, but the major and minor nutrients as 
well. Results take about two weeks, whereupon the service 
will tell you whether you have any soil problems and what to 
do about them. Give the SCES a call at 482-9258. 

The major nutrients for healthy soil are nitrogen, phos- 
phorus, and potassium; the minor ones are called trace 
minerals. Nitrogen is responsible for producing leaf growth 

Continued on page 30 
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Whites of spring 


Europe on $5 a bottle 


by Michael Apstein 


ask, ‘‘What’s a good, cheap white (or red) wine?” So 

with the arrival of spring (and the turning to lighter 
food during the warm weather that can’t be far behind) as 
an excuse, I have compiled a list of 20 or so non-jug Euro- 
pean white wines currently available for less than five 
dollars a bottle. (I have excluded German whites because 
they form so vast and confusing a group as to require a 
separate article.) These wines are simple and straight-for- 
ward and do not lend themselves to in-depth evaluation. 
They do not, for example, compare to the good California 
Chardonnays or white Burgundies, but they are affordable. 
After all, the commune wines of Meursault and Chassagne- 
Montrachet (not to mention the grands or premiers crus) are 
going for $15 to $20, and good Chardonnays cost at least half 
that. 

The first four wines offer evidence that spiraling wine 
prices have brought about a relatively new phenomenon in 
this country: the appearance of non-appellation controlee 
(AC) French wine. In France, the phrase appellation con- 
trolee on the label indicates that the wine has met strict 
standards regarding place of origin and production. 
Although only 10 percent of French wine earns the AC desig- 
nation, it was unusual to see non-AC wine here until a few 
years ago. 

Remoissenet is a respected Burgundy shipper, and his NV 
Batonet is a good wine with Chardonnay character that 
compares favorably to some higher-priced ones bearing a 
Macon appellation ($4.95 at Brookline Liquor Mart). 
Moreau is also a quality Burgundy shipper, known chiefly 
for his Chablis. His NV Moreau Blanc resembles some of 
the lesser Chablis; it is a fresh, cleanly made wine ($3.99 at 
Brookline Liquor Mart, Hi-Grade’s Macys, and the Wine 
Press, formerly Berenson’s in Brookline). 

NV Cler Blanc (Sauvion), the best-selling white wine at 
New York’s Sherry-Lehman, is also very popular in Boston, 


KF riends who know of my great interest in wine often 


according to Garry Weiner of Harvard Wine and Liquor. 
Similar to a Muscadet, it is light, crisp, and tart. A good buy 
at the price ($3.50 per liter at Harvard Wine and Liquor). 

When Randy Sheahan was at John Gilbert’s, he told me 
that this was his store’s Cler Blanc; and admittedly, it is 
hard to tell the two apart. His NV Delismar is similarly 
light and crisp, and the price also makes it an attractive 
gulping wine ($3.70 per liter at John Gilbert Jr.). 

The Loire Valley of France has always given us an array of 
inexpensive wines, and since production returned to nor- 
mal in 1979 after below-normal yields in the previous two 
years, prices have stabilized. There is a plethora of Mus- 
cadet and the better appellation, Muscadet de Sevre et 
Maine, on the market. Among the more enjoyable ones are 
the Muscadet de Sevre et Maine by Sauvion et Fils ($3.99 
at Harvard Wine and Liquor), and the Muscadet de Sevre 
et Maine ‘‘Les Vieilles Vignes’? by Marcel Martin ($4.50 
at Brookline Liquor Mart). In the course of reducing some 
inventory during its new construction, Brookline Liquor 
Mart was selling this wine for $40 a case; it is worth inquir- 
ing whether any is still left at that attractive price. Martin 
also produces two other Muscadets, a plain Muscadet for 
$3.95 and a single-vineyard one, Muscadet de Sevre et 
Maine, “sur lie,’ Clos de la Sablette, at $5.25; the former 
is more austere, while the latter has a little more character. 
Another charmer is Muscadet de Sevre et Maine ‘‘Cha- 
teau de la Mouchetiere,’’ also sur lie, meaning that it is 
bottled straight from the fermenting tank (i.e., without 
spending time in another barrel) so as to maintain its char- 
acteristic freshness and flavor. It is fuller and less acidic 
than most ($4.95 at the Wine Press). Before leaving the 
Loire, I should mention what is the bargain of the month: a 
sparkling methode champenoise wine from Touraine, the 
home of Vouvray, called Blanc Foussy Brut. It is a delight- 
ful, dry bubbly that I’ve seen on sale in New York for $7.99, 

Continued on page 8 


Photo by Roy DiTosti 











Continued from page 6 

and it goes here for between $2.99 and 
$3.99 (Eliot’s Macys or Gimbel’s 
Liquors, both in West Roxbury). 


Although better known for its reds, 
the Rhone Valley produces some good 
whites as well. The simply labeled 1979 
Cotes de Rhone (Millar) is certainly 
better than his 1978, with more flavor 
and interest ($3.99 at Macy’s). 


Throughout most of France the 
better wines are labeled geographi- 
cally, while the lesser ones are identi- 
fied just by the grape variety. In 
Alsace, however, a grape name on the 
label does not imply inferior quality. 
The 1978 Sylvaner by Schmidt, a 
leading Alsatian producer, is good 
($4.25 at Brookline Liquor Mart), as is 
the 1978 Sylvaner by Schlumberger 
($4.79 at Martignetti). Both are some- 
what flowery and less dry than other 
French wines and would go well with 
pates on a picnic or with roast pork. 


The increasing difficulty of finding 
good, white Graves under $5 a bottle 
may explain why wines from the neigh- 
boring region of Entre-Deux-Mers are 
becoming more common. I frequently 
find them disappointing: thin and non- 
descript — for example, the 1979 Cha- 
teau Tustal ($3.39 at Macy’s). That’s 


why I was especially pleased to run 
across the 1979 Chateau Cantalot, an 
obscure Graves ($4.75 at Brookline 
Liquor Mart). Although lighter than 
many, it still has that characteristic 
grassy bouquet, and a dry, lingering, 
almost almond taste in the finish that 
is very refreshing. 

Perhaps the greatest advances in in- 
expensive white wines have come from 
Italy. Judging by what I’ve sampled, I 
can see how the Italians in 1980 in- 
creased their sales in this country by 26 
percent, and why they now command 
over 60 percent of the imported wine 
market. Lugana is an area just south of 
Lake Garda in Northern Italy; it is en- 
titled to its own denominazione or- 
igine controllata (DOC, the Italian 
equivalent of appellation controlee). 
One very impressive example of its 
product is a 1977 Lugana (Podere Co 
de Fer); I’ve bought a case for myself, 
and I guess that’s the best recom- 
mendation I can give ($3.65 at the 
Winecellar of Silene, $3.99 at Macy’s 
and the Wine Cask). Another good one 
is the 1979 Lugana by Visconti ($4.49- 
$4.99 at John Gilbert Jr. and Marti- 
gnetti). Both are fresh and crisp with 
pleasant acidity and none of the oxi- 
dation that has plagued Italian wines 
in the past. Further south, between 
Florence and Rome, is the town of 


Exercise 
for Every Body. 


Whether you're looking for 
an easy program of in- 
vigorating exercise 

or an intensive 

workout that will 

put you in top 

condition, we'll 

help you 

choose 


just the right type of 
exercise program 
designed to 

fit your 

abilities, 

interests, 

and 

lifestyle. 


Spring classes begin 
as early as March 23. 


Joy of Movement 


We make fitness fun! 


Center 


Boston 266-5643 * Cambridge 492-4680 « Milton 698-0350 « Natick 655-4901 » Watertown 926-2700 
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Orvieto, which is also entitled to a 
DOC. It produces both dry (secco) and 
semi-sweet (abboccato) wines, so be 
sure to check the label carefully. The 
1978 Orvieto Classico, secco (Ten- 
uata le Velette) is a good example; 
moderately fruity and perhaps slightly 
less crisp than the Luganas ($3.25 to 
$3.49 at Martignetti, the Wine Cask, 
the Winecellar of Silene, and the Wine 
Press). I found the 1979 Orvieto 
Classico, secco (Barbarani) a little 
heavy ($4.25 at Brookline Liquor 
Mart) and the 1979 Orvieto (Ruffino) 
thin ($3.49 at Macy’s). Nearby a co- 
operative produces a good, clean, re- 
freshing wine, the 1979 Montescosso 
Torgiano Bianco ($3.95 at the Wine- 
cellar of Silene). 

A good way to save money is to buy 
wine in quantity. Most shops give at 
least 10-percent discount on case 
purchases; Brookline Liquor Mart 
gives this on half-cases, and Mer- 
chant’s Wine and Spirits discounts 25 
percent on three-case lots. Stores fre- 
quently have special sales during 
which they increase their case discount 
from 10 percent to 20; Harvard Wine 
and Liquor is nearing the end of such a 
sale now. So it is probably worth 
noting which wines you enjoy and get- 
ting some friends together to lay in a 
case. Oo 





{ ‘Ecole du Moulin -Roger Verse 


Nouvelle ( Juist ne Classes 
in the South of France... 


Learn the secrets of the new French cuisine 
as interpreted by legendary chef Roger Vergé 
in his famed Michelin Three Star restaurant. 
Le Moulin de Mougins. 

Under the guidance of his elite corps of 
chefs, at L‘Ecole du Moulin you can master his 
deceptively simple techniques during a week of 
instruction and refined indulgence. 

The learning experience allows ample time to 
revel in the myriad pleasures of Monte Carlo, 
Cannes and Nice... all just minutes away. The 
ancient village of Mougins us “abd an artists’ 
sanctuary, a culinary para 


Our one week Riviera reverie includes 
transportation, accommodation, instruction 
and most meals. 


For full details and reservations write: 


Cuisine Nouvelle 
d de France Inc. 


— PH 2, 44. Jackes. wenw 
Ontario, Canada 
Mer IE IES + (416)922-6885 





Discover the ultimate 
achievement in luxury 
vinyl floors. 


Step up to Ultraflor’ Custom Crafted Designs...a proud, 
new tradition of beauty, performance, value. 


Ultraflor from Congoleum...an investment in the fine art of living beautifully. 
Luxuriously crafted vinyl floors. . . full of exquisite detailing and 

superb colorations. With a high-gloss, no-wax finish that's virtually 

care free. For a dramatic look of high-fire brick ask for Ultraflor 

“Fairmont” from Congoleum; and discover you can afford the best. 


AVAILABLE AT 
THESE FINE 
STORES 


H.J. STILES & SON 
423 Pleasant Street 

Melrose, Mass 02176 
665-1720 


HARRY’S LINOLEUM, 
TILE & CARPET CO. 
676 Hancock Street 

Wollaston, Mass. 02170 
328-4002 


EASTERN FLOORING 
Co., INC. 


7 Curtis Street 
East Boston. Mass. 02128 
567-1724 


NEWTON FLOORCRAFT, 
LINOLEUM, TILE & 
CARPET CO. 


Between Newton Comer and 
Watertown Square) 

130 Galen Street 

Watertown, Mass 

926-2618 


POSTROAD CARPET 
CENTER Ill 


1 Worcester Road 
(Natick/Wellesley Line) 
Natick, Mass. 01760 
620-1788 

237-1399 (Boston) 


MICHAEL'S 
FLOORCOVERING CO. 
277 Rantoul Street 

Beverly, Mass. 01915 

927-5711 


TILE & CARPET TOWN 
705 Main Street 

Waltham, Mass. 02154 

894-2682 


SALEM CARPET 
89 Canal Street 

Salem, Mass. 01970 
745-7500 


BERRY'S WORLD 


FLOORCOVERING 
1324 Mass. Ave 

Arlington, Mass. 02174 
646-0598 





x # - 
Above: efficiency that doesn’t disrupt the rustic character of its surroundings is exemplified by this addition to a 


— house in South Natick. Right: a custom-remodeled modern kitchen in Newton. Photos by Roy 
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Best-laid plans 


What's cooking in kitchen design 


by Felice J. Freyer 


eople ask a lot of their kitchens. This one 
Pe: is expected to house and fuel the 
manifold machinery of cooking and yet 
remain pleasant and comfortable. You want 
spices at your fingertips, but not clutter at your 
elbow. You need space to move freely, but not so 
much that your reach falls short of your grasp. 
If you buy an old house, chances are the 
kitchen will be worse than antiquated: its 
design may seem calculated “to ensure that 
you'll walk five miles in the course of a meal’s 
preparation. So for many new home owners, the 
kitchen is the first room to be remodeled. 
Mark Hammer, an architect with the 
Cambridge Seven who frequently designs 
kitchens, says his clients are increasingly 
sophisticated, often gourmet cooks laden with 
Cuisinarts and coffee grinders and very special 
needs. 


“People use their kitchens in very different 
ways,” he says. “They want something that 
functions and that is tailor-made to them. It 
can be a very personalized thing.” Architects 
hear a universal cry for efficiency but find that 
concept redefined by each household. 

There is, however, at least one rule of thumb, 
according to Ronald Margolis, an architect with 
Margolis, Sandell and Associates in Cambridge. 
An efficient kitchen is designed around a 
central triangle whose corners are the 
refrigerator, sink, and stove; each leg of the 
triangle should not exceed eight feet and can 
sometimes be only an arm’s length. 

Recently, Margolis says, home owners have 
been looking for more than just efficiency; they 
want the kitchen to serve as a cheerful family 
room and place for entertaining. 

Continued on page 27 
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Play tare 


Where to get a full meal 


as an encore 


by Leslie Boltax 


t’s 11 o’clock at night, and you and 

a friend are standing at the 

theater exit. Your stomachs growl. 
You stare at each other wondering 
whether it will be the local sub shop or 
Chinatown. A grinder or chop suey? 
Neither one will appease your appe- 
tite; and besides, you’ve had Chinese 
food twice already this week. A full 
dinner is what you want. 

In answer to your call, or should we 
say gurgle, we have compiled a list of 
late-night eateries that will satisfy 
your full-course after-theater cravings 
and then some. We've focused our sur- 
vey on the theater district, while 
throwing in a few farther-flung 
establishments still within striking 
distance of the orchestra seats. Some 
of these night spots serve until the 
proverbial wee hours; many stay open 
expressly to accommodate theater- 
goers. All keep hours that eliminate 
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the manic rush between curtain call 
and last call. 


eDesignates restaurants within 
reasonable walking distance from the 
Boston theaters. 
* * * 

e Athens Olympia 51 Stuart Street, 
426-6236. Open seven days until 11:30 
p.m. This Greek-American taverna 
serves food to suit light snackers and 
lamb lovers alike. Specialties include 
assorted hors d’oeuvres and souvlaki. 
Prices range from $4 to $10. Reser- 
vations are welcome. 

Averof, 1924 Massachusetts Avenue, 
Cambridge, 354-4500. Open seven days 
until 1 a.m. Not far by car, but a heroic 
trek by public transportation (to Har- 
vard Square, then beyond by bus). The 
sizzling authentic fare at this 
Greek/Middle-Eastern restaurant is 
enhanced by live music and belly 


dancing. Popular dishes include shish 
kebab, chops, and moussaka. Priced 
around $10. Reservations are accepted. 
® Beef & Ale House, 274 Tremont 
Street, 542-1484. Open seven days 
until 1 a.m. If steak is your idea of the 
perfect midnight snack, take a short 
stroll over to Beef & Ale. It serves fish 
and sandwiches as well, all priced 
under $10. Reservations accepted. 

® Befcre & After 63 Stuart Street,’ 
482-9035. Open Monday through 
Thursday until 9 p.m., and on Friday 
and Saturday until 11:30 p.m. Either 
before or after the show, this restau- 
rant offers a wide array of light selec- 
tions, from sandwiches to smelt. 
Priced around $10. Reservations are 
recommended. 

Charley’s Eating & Drinking 
Saloon, 344 Newbury Street, 266-3000. 
Open seven days until midnight. Take 
the Green Line to Auditorium for 
hearty meals featuring steaks, prime 
rib, or juicy burgers. Prices range from 
$6 to $10. 

European Restaurant, 218 Hanover 
Street, 523-5694. Open seven days 
until 12:30 a.m. You'll find this Italian 
trattoria in the North End, within 
sight of the customs-house clock; take 
the Green Line to Haymarket, consult 
a map, and walk a few blocks. Special- 
ties from the broad menu include 
manicotti, lasagne, pizza, and veal. 
Priced from $3 to $7. Reservations are 
welcome. 

® The Fan Club, 77 Warrenton Street, 
357-5050. Open Tuesday through 
Sunday until 2 a.m. If the disco beat 





increases your appetite, the Fan Club 
can accommodate you. This stylish 
nightclub offers such entrees as sea- 
food and veal. Prices range from $8 to 
$14. Reservations are accepted. 
e Friar Tuck’s Pub, 18 Province Street 
and 99 State Street, 523-9417 and 
-8461. Open seven days until 1 a.m. 
Steak and burgers plus barbecue 
specialties are available at two busi- 
ness-district locations. Follow the 
money on foot, or take the MBTA to 
Park Street (Province Street is the 
right-of-way between School and 
Bromfield). Prices range from $6 to 
$10. 
® Houndstooth, 150 Boylston Street, 
482-0722. Open Monday through 
Saturday until 10:30 p.m. or after- 
theater (call for details). An extensive 
menu of Continental cuisine attracts 
the hungry late night diner here. Prices 
range from $10 to $16. This restaurant 
stays open for the theater crowd, but to 
be sure make a reservation. 
Jonah’s on the Terrace, 575 
Memorial Drive, Cambridge, 492-1234. 
Open Sunday through Thursday until 
11:30 p.m., and on Friday and Satur- 
day until 12:30 a.m. Located along the 
Charles in the Hyatt Regency Hotel, 
Jonah’s boasts not only a beautiful 
view of the river, but a wide variety of 
light dishes as well. Eggs, salads, sea- 
food, etc., are available on the late- 
supper menu. Prices average more 
than $10. Beyond the reach of public 
transportation, this one’s for car or cab 
customers only. Reservations are 
accepted for large groups. 
@ The Last Hurrah, 60 School Street, 
227-8600. Open Monday through 
Saturday until 12:30 a.m. Certainly 
not “last” in late night dining, since 
one can dine in comfort from an ex- 
tensive menu of Continental cookery in 
the lower level of the Parker House. 
Priced around $10. Large parties 
should make reservations. 
e Legal Sea Foods, 35 Columbus 
Avenue in Park Square, 426-4444. 
Open seven days until 1 a.m. Walk, or 
brave the subway to Arlington. The 
oyster bar and other light seafare will 
lure you to the lounge at Legal, whose 
late-night menu features such deli- 
cacies as shrimp cocktail and scallop 
rolls. Prices vary from $3 to $6. There 
are no reservations. 
e@ Nick’s, 100 Warrenton Street, 482- 
0930. Open Monday through Thursday 
until 11 p.m., and on Saturday and 
Sunday until midnight. A short walk 
from the theaters, Nick’s offers a con- 
venient encore. The apres-theater 
menu includes omelettes, ham- 
burgers, clubs, and other light fare. 
Priced around $10. Reservations are 
accepted. 
Our House, 1277 Commonwealth Ave- 
nue, Allston, 782-3228. Open seven 
Continued on page 27 





oe Quincy Market 


and now... 


Fish 
are . 
AT LEGAL SEA FOODS 


Our new fresh fish market offers the same 
varieties served daily in our world famous 
restaurants. And for the Theatre crowd, quick 
service seating for pre-show suppers. Complete 
liquor license, take out service and our 
fabulous oyster bar. 


The Fish Market - Take some home soon! 
OPENING IN MARCH 


Boston Park Plaza Hotel 
Park Square 426-5506 
(also Rte. 9, Chestnut Hill) 


There’s 
A Dancer In 
Every Body. 


And anyone can learn (and love) swing, 
Ballroom, Freestyle or Latin Freestyle. 
The Joy of Movement Center is not only 
the best place to learn to dance, itsa 
place to meet people, too. 

You ll have the opportunity to attend the 
many dance parties we sponsor, and 
meet others with the same interests at 
our Rendezvous™ dances. 


Spring “wy begins March 30. 


Joy of 
Movement 


Let us bring out Center’ 


the.dancer in you. 
Boston 266-5643 « Cambridge 492-4680 « Milton 698-0350 * Natick 655-4901 « Watertown 926-2700 
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ss Style 


Soldiers 
of fashion 


Jungle warfare 
and other trends for spring 


by Barbara Wallraff 


be startling if not downright offensive. Through 

being expressed by hint and innuendo, a theme 
becomes acceptable — amusing rather than preposterous. A 
theme stands a good chance of becoming a fashion force 
when it delivers up a whole context for the fashion consumer 
to choose his or her innuendoes from and when it takes as its 
starting point fashion themes that have gone immediately 
before. 

Punk dressing, nostalgia for times ever closer to the 
present, and Western wear, I suppose, are to thank for this 
spring’s jungle-warfare look for men and women — or to put 
it most straightforwardly, Vietnam chic. Camouflage, 
“primitive” prints often recalling the flora and fauna of 
Southeast Asia, neutral colors that have been tinctured with 
olive drab, and military styling details are all motifs within 
this theme. Green Beret uniforms aren’t yet the epitome of 
fashion, but things are tending in that direction. If that has 
any sociological or moral meaning for you, congratulations. 


N:: fashion themes, straightforwardly put, tend to 
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Still, you’ll find that in spring clothes, as elsewhere, what’s 
objectionable is a matter of degree. 

If camouflage turns you right off, for example, what do 
the same markings in ice-cream pastels do for you? If a shirt 
printed with a faithful rendering of Southeast Asian jungle 
scenery gives you flashbacks — of the war, or the anti-war 
war at home — does a shirt ablaze with tropical flowers or 
sporting frolicsome tigers have the same effect? If an olive- 
drab jumpsuit scares you, how do you react to a suit that’s 
off-white in the olive spectrum? Once your mind has been 
poisoned by the idea that fashion designers — who as a 
group are not renowned for their social consciences — have 
been recently busy making war seem fun, lots of clothes are 
suspect. Aw hell, what was wrong with preppy that things 
should come to this? Preppy was boring, that’s what. 

Besides, preppy was an outrageous departure, though of 
another order, for fashion. It’s long been a classic, or 
beyond-fashion, or anti-fashion, theme, so overstating it 

Continued on page 16 





On her: hand-crocheted cotton camisole, $28, by Elvsca Designs; and cotton skirt, $55, and matching scarf, $18, 
by Temptress. On him: cotton sport shirt, $38, bv John Karl Ltd; and flax and cotton trousers, $65, by Crash 
Sportswear. All clothes at Pan-Andes. Models: Linda Bean; and Felix DeMarco, Copley 7. Hair by Michael 
Tamara, Maison de Felix. Makeup by Barbe Ennis, Sabine Cosmetics. Photo by Karen Boves-Bogie 
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Front: linen bellboy jacket, $72, and knickers, $54, both by Finity; and gold-toned earrings, $17. Back: linen 


short-sleeved jacket, $68, and side-closing, cuffed trousers, $58, both by Finity; cotton camisole, $30, by Ellen 
Tracy; gold-toned cuff, $10, and earrings, $14; and woven-leather shoes, $52, by Hipoppotamus. All clothes at 
Bloomingdale's. Models: Linda Bean; and Sheila Hartnett, ART. Hair by Michael Tamara, Maison de Felix. 
Makeup by Barbe Ennis, Sabine Cosmetics. Photo by Karen Boyes-Bogie. 


Continued from page 14 

made it a trendy joke for a while (in other words, it worked 
backward from the way most trends do). But now the savvy 
thing to do with leftover preppy pieces is to mix them with 
something else. Punk-preppy was getting at that; these 
days, Muffy and Biffy Go Guerrilla is more like it. 

Fortunately, combat-readiness is not all-pervasive. So 
what else is going on out there? Men’s- and women’s-wear 
designers continue to favor natural fabrics, and so we’re to 
keep on tolerating wrinkles. This is good news both to con- 
noisseurs of the way clothes feel and to sloppy people who’d 
look wrinkled anyway. All-cotton shirts have become the 
rule, linen is maybe back to stay, and silk is popping up all 
over the place, in textures from slubby to slinky. 

Predominant fashion colors have an apparent natural- 
ness about them, too. Besides white and off-white, a core 
sampling’s worth of geological-looking neutrals have 
emerged. They’re not reddish like “earth” tones; “gray” and 
“tan’’ don’t do them justice. Scratch a neutral color this 
season and you're likely to find an element of olive green. 
You'll find, as well, something that probably will go very 
well with purple (which continues to be in vogue) and with 
red (likewise). Add pastels, clear and pure, to the foregoing, 
and you've got the ’81 spring spectrum. 

As for the shapes of things to come, in women’s wear, 
they’re pretty polymorphous, thanks. You'll find most every 
splashy cut of pants — knickers, jodhpurs, pedal pushers, 
harem pants, divided skirts — edging out traditional styles 
on the best-dressers’ lists. Skirts have hemlines anywhere 
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from at the knee to below mid-calf, and they’re loose — 
gathered or tucked or pleated. Jumpsuits are thriving, and 
mutating into calf-length, sleeveless rompers or blousy, 
knitted stroll-suits. And jumpsuit effects — matching 
camisoles and harem pants, say — are legion. It’s hard to 
find any straight, tight, uptight shape in any fashionable 
store, and women who have closets full of slit skirts and 
preppy frippery are just plain out of luck. 

With tight, slutty skirts out of favor, slutty high heels are 
too. This season feminine feet mostly take flats, even for 
dressy occasions. Flat shoes or shoes with heels of an inch or 
less come in colors and textures and with detailing that 
suggest evening, office, whatever. They don’t have to look 
sporty, military, or preppy — just comfortable and pretty. 

Men’s wear? Moderate’s the word. The colors and fabrics 
are generally more interesting than are any new styles here; 
lapels, collars, ties, and trouser legs are all moderately wide, 
so old Biff fares better than his sister Muffy does this time 
around. 

However, one local female fashion observer, who on her 
own behalf sets trends more often than she follows them, 
swears that neo-Carnaby Street — wide white collars, 
flowered ties — is the latest for men. The fashion staff of 
Bloomingdale’s, who ought to know, agree that Mod clothes 
are available but pooh-pooh the idea that they’re being 
widely promoted or sold. Well, stay tuned. If the Mods 
never finally triumphed over the Rockers, here’s hoping 
they’ll soon outnumber the commandos and the brothers 
Brooks. Oo 
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International 
warmth with a 
spring flair for 
your wardrobe 
and home with 
handcrafted 
knits, Indian silks 
and cottons, 
Oriental rugs, 
Zapotec weavings, 
and amber from 
the four corners 
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217 Newbury Street 
Boston, MA 02116 
(617) 266-7211 


In 1641, the sailors who used this 
were filthy. 


In 1978, the sailors who found it 
became filthy rich. 


For over 300 years, thousands have searched for The Concepcion, a Spanish galleon that sank, along 
with her treasure and artifacts worth millions. Recently, she was found off the coast 
of the Dominican Republic. And her precious cargo has surfaced at The New England Aquarium. 


It took hundreds of years to find the treasure. You can discover it today. 


“Treasure of the Concepci6n” 


At last, the great sea quest has ended. Now yours is about to begin 


© The New Engiand Aquarium. 


February 15-May 15 











Empire, Incorporated presents 


Get 15% OFF any purchase 


with this ad 


Winner of Boston Magazine 
Best Of Boston Award 


Winner of Real Paper 
Best Of Boston Award 


Winner of Boston Rock 
readers poll for 
favorite clothing store 


The Best 
New-Wave 
and 
Vintage 
Clothing 


273 Newbury Street, Boston, Ma. 


Store Hours 


Monday thru Saturday 11-00 t 
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Nattve costumes 


Five local designers sew and tell 


by Donna Kay Williams 


Boston has a reputation for great baked beans, respected seats of higher learn- 
ing, and Olympic hockey players. Well, it’s time Boston’s fashion designers were 
accorded equal eminence. Assembled here are a few who represent nearly the full 
range of the design scene — from the most avant-garde to the most traditional, 
with a lot of wit, imagination, and style in between. And, thankfully, though 
some are expanding their clenteles outside the city limits, all have chosen to keep 
a base in Boston. They may not have their names on Brooke Shields’s bottom, 
but they are worth watching. Allow us to introduce you. 


Left: ravon-challis “breeze” dress, $62. Right: cotton-lisle camisole, $18; 


and matching harem pants, 836. Models: Linda Bean; and Jennifer 


Johnston, ART. Hair and makeup by Michael Tamara, Maison de Felix. 


Photos by Rick Hornick and Sandy Rivlin. 
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Louise Ciampi, Janet Speers, 
Diana Swan, and Jan Wilson 


Perhaps the best way to describe the 
team at Clothware — Louise Ciampi, 
Janet Speers, Diana Swan, and Jan 
Wilson — is as Boston’s designers to 
the young professional woman as de- 
fined by Vogue and W. (Ciampi 
describes this composite customer as 
“a lawyer, a doctor — a pioneering 
individual who has arrived, and who is 
secure.”) But the appeal of the Cloth- 
ware line is that it can fit the look and 
lifestyle of anyone from college age to 
middle age. The not-too-trendy, not- 
too-faddy, but definitely fashionable 
collection is available, along with 
hand-loomed knits by Boston’s Gay 
Ellis, at Clothware’s retail store (52 
Brattle Street, Cambridge). 

Clothware has been a group effort 
from its inception, in 1972, when 
several aspiring young designers 
(different from those named above) got 
together for economic reasons, like 
cash flow. Now the partners have 
specialized: Ciampi is in charge of 
advertising and display; Speers 
handles business matters; Swan over- 
sees the pattern-making; and Wilson is 
responsible for fabric buying. All con- 
tribute their design expertise, usually 
in meetings at which ideas are dis- 
cussed and critiqued, price ranges 
determined, and fabrics selected. 

Clothware is becoming big business. 
With 3000 square feet of production 
space at Fort Point Channel, the group 
has expanded its wholesale line; you'll 
find the Clothware label at Ann 
Taylor, and at Bergdorf Goodman and 
Bendel’s in New York. But the limited- 
edition item is still the staple of the 
Cambridge store — and, when you buy 
it, you know you won’t see your outfit 
in triplicate at an ICA opening. 





On him: “outer-space”’ black cotton top with magenta velvet sleeves, $25, and cotton parachute pants, $55. On 
her: ‘The Strawberry,” quilted silk fantasy jacket in shades of pink and green (not for sale). Models: Randy 


Lewis, ART; and Linda Bean. 


Paul Ginandes 


If you see a tall, slim young man walking down a Back Bay 


street, in transparent plastic pants that have flashing red 
pin-lights down the sides, chances are excellent that he’s 
Paul Ginandes, the most avant-garde of the designers 
showcased here. In fact, Ginandes’s designs are so unusual 
that they stand alone as works of art. With two months to go 
until graduation from the surface-design textile depart- 
ment of Boston University’s Program in Artisanry, he’s just 
getting his career going. 

Ginandes started sewing at the age of seven, making dolls 
and doll clothes. (He still makes apple-head dolls and 


wholesales them.) After a few fashion shows at local night 
spots, he expanded his commission business to include such 
ready-to-wear items as the Captain Kirk T-shirt in our 
photograph. 

Ginandes considers himself a “fiber artist,” and as such 
he designs pieces for the brave — you'd have to be to wear 
his Day-Glo-orange waiter’s suit or woman’s panne-velvet 
second-skin cocktail ensemble — with features like antique 
braid trim, blousy medieval-style sleeves, and beaded trim. 
For custom-designed one-of-a-kinds by Paul Ginandes, call 
the Artisans Program at BU, at 353-2022. 
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Left: Lycra bandeau bathing suit with optional strap, $40; and narrow Lycra 
wrap skirt, $45. Right: Lycra camisole unitard $38. Models: Hollis Colby and 
Robin Manna, both of ART. Hair and makeup by Michael Tamara, Maison de 
Felix. Photos by Rick Hornick and Sandy Rivlin. 
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Susan White 


“T’ve been searching for just the 
right word to describe my line. 
It’s perfect for dance, but it’s not 
just for that. It’s not lingerie, 
though you can use it for that. 
It’s definitely active-wear, but 
that term reminds me of jogging 
suits,’ says Susan White, de- 
signer and owner of Cabriole 
(432 Common Street, Belmont). 
She’s right — there isn’t a single 
word that describes her cloth- 
ing, but you get the picture. 

White founded Cabriole 
several years back, when she was 
designing costumes for local 
dance organizations. “I began 
with an awareness of how bodies 
work and how they move,”’ she 
says. Through word-of-mouth 
advertising, she was soon de- 
signing more than just dance- 
wear. Wrap skirts, tennis-wear, 
and bathing suits are all part of 
the Cabriole line now. Made of 
high-quality 100-percent Lycra 
or cotton knit, the pieces fit like 
second skins and yet are surpri- 
singly flattering to that large seg- 
ment of the population with less- 
than-perfect figures. 

White is an entrepreneur. 
Having given over the mechanics 
of production to her staff, she’s 
now concentrating on market- 
ing and expansion. Possibilities 
include Cabriole boutiques in 
better department stores, 
Tupperware- or Avon Lady-type 
franchises across the country, 
and boutique sales in exercise 
spas. 

Cabriole-wear is available at 
Her Sports in the Galeria, Cloth- 
ware, and Lucy’s Canvas, all in 
Cambridge; and at Paper Moon, 
in Marblehead; as well as at the 
Belmont shop. 





Nal rhiments 


Our tile tables are dowe! 
constructed and made of solid 
Appalachian red oak. Available in 
various wood stains and tle designs 





As a family owned and operated company, we are 

proud to have a reputation for making the finest 

contemporary furniture in New England 

Living room tables, dining tables and chairs 

conference tables, bookcases, stereo centres, lamps, mirrors, sofas, etc 

Shop and showroom at 44 Farnsworth Street on Boston's waterfront across from 
Anthony's Pier 4 or off Congress Street. One block from Museum Wharf 

Open 8:30-5:30 5 days 

Phone (617) 426-5457 MasterCard and Visa honored 








The ultimate in formal wear 


horai-san | : _- — 
g ift sh op “By renting your formal wear from 

| , Mr. Tux you'll receive $1000 (ap- 
proximate retail value) or more in 
free gifts & services.”’ 
We've listed just a few of them be- 
low: 
MORRISON & SCHIFF 
free assorted products 
GRANT WINDSOR AND 
CO & 
MAM’SELLE STAFF 
free hairstyling 
SPINOFF 
free night of rollerskating 
ODALESQUE BELLY 
DANCE STUDIOS 
free Bellydance classes 
NORWOOD AVIATION 
free introductory flying lessons 
JASONS 
free cocktails 


Now featuring exclusive Pierre Cardin | EASTERN ACCENT 
Line of formal wear. free Japanese calligraphy 


Hanover Norwood Quincy a 











Rte. 53 Rte. 1 377 Willard St. 


3 pe. Sake set trom 826-3831 Providence Highway 471-5005 
Fukagawa 769.449 
iO0O- oe 


242 Washington St Concord. NH Miami. FLA Burlingtor 
Brookline Village Nashua. NH Massapequa. “NY Bricht . 
Manchester. NH Pawtucket. RI Brookline 
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Left: silk crepe-de-chine cocktail dress with matching sash, $210. Right: silk crepe-de-chine two-piece dress with 
divided skirt, $172. Models: Robin Manna and Hollis Colby, both of ART. Hair and makeup by Michael Tamara, 
Maison de Felix. Photo by Rick Hornick and Sandy Rivlin. 


David Josef 


Boston designer David Josef is a find. He’s on an upward 
spiral these days, with a burgeoning career and a fast-de- 
veloping reputation for what he calls, ‘upbeat, happy cloth- 
ing — it’s crisp, bouncy, bright!’ And Josef’s fashions are 
just that, with the added features of superb workmanship, 
innovative use of color and fabric, and ultra-chic styles. 
A self-taught professional, Josef attributes his talent to 
heredity: ““My mother is a designer; my grandmother sews. 
It’s in the family, in the genes.” (Designer genes?) Now, af- 
ter four years of doing custom work out of his Cambridge 
studio, Josef is moving to Boylston Street in Boston and 
taking the plunge into wholesale marketing. (His designs 
are currently available at Javian, 156 Newbury Street; and 
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at Paper Moon, in Marblehead.) “I hated doing custom 
work,” he says. “It was too demanding, too humiliating. I 
wasn’t making my design; I was making theirs. It ended up 
that I felt like a dressmaker, not a designer.” 

Josef still does his own sewing. ‘““That’s my favorite part. 
With it, I see the quality,” he says. He shies away from 
“perfect model sizes,” preferring to design for “the average 
woman who’s had a baby,” as he puts it. 

What’s his goal? “To make it in Massachusetts,” he 
jokes. ‘But seriously, I'd like to establish myself as a well- 
known New England designer. Eventually, I may go to New 
York, but maybe that’s not even necessary. There’s nothing 
wrong with staying right here.” 





C . Experience the pleasure of the Rib Room’s magnificent Continental and 
reative American cuisine for luncheon, dinner or Sunday brunch. Gracious service 
C t ; to match the elegant comfort of our newly redecorated room. 

a ering breath-taking view of the Charles River and Boston skyline. 
exquisite We need but one thing to complete the picture. You. 
food and For reservations call, 491-3600. Free parking. 
service 
for any 
occasion 


617-256-5045 RIB ROOM. 
Hotel Sonesta, 5 Cambridge Parkway, Cambridge, MA 02142 


YY oak re ol to the NG 


BACKSIDE 


RY For: Prime Ribs © Seafood @ Cocktails 


"LIVE MUSIC & DANCING 7 NIGHTS! 


OVER — NO MINIMUM 


EARLY BIRD SPECIALS 
= Dinner for two 5-7 p.m. 
4g Buy two menu entre dinners, get the 
ol lowest priced dinner FOR 1/2 PRICE! 


b tte, HAPPY HOUR 4-7 PM All Drinks Reduced 
> Cees 
Bring this ad and get a free glass of wine “A, & nO) 


v- served with your dinner (offer ends 6/4/81) (@ RA 


Route 1A Dedham Plaza on the BACKSIDE 326-2144 |roo 
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Haar dos and don'ts 
Choosing and using shampoos 


by Karen Keating 


and behaving? Is it so luscious 

that strangers on the subway can’t 
resist running their fingers through it? 
Or is it dull, brittle, frizzy, and 
unmanageable? If so, the fault may lie 
not in your hair, but in the way you 
care for it. If you’ve been buying 
whatever shampoo is on sale at the 
supermarket, it’s time to brush up on 
what else is available. 

This is the era of the specialty 
shampoo. Whether you shop at CVS, 
Erewhon, or Saks Fifth Avenue, you 
face a bewildering array of shampoos, 
each claiming to be the penultimate 
creation of modern science and mother 
nature. You can buy organic 


i s your hair silky, sassy, bouncing, 


honeysuckle baby shampoo, special 
formulas for blondes who color their 
hair or brunettes who don’t, or 
something for fragrance lovers called 
Gee, Your Hair Smells Terrific. A new 
product conceptually related to Cycle 
4 dog food is for women who have 
passed menopause. There’s even an 
organic herbal pet shampoo with 
natural flea repellent for Fido’s special 
needs. 

If beet juice, soya protein, or wheat 
germ aren't exotic enough ingredients 
for you, try a shampoo featuring blue- 
green algae, sea kelp, or a special clay 
found only in Tremplay-les-Goness, 
France. If it‘s the water, in your opin- 

Continued on page 26 





Gourmet Food in a Casual 
Atmosphere, Featuring: 


Crepe au Poulet, 

Baba Ganoosh, 

Quiche Lorraine, 
Skewered Chicken, 


Beef, Lamb or Fish, 
OUR SPECIALITY ane Mibede 
IS SPECIALTIES 
“BEST OF BOSTON” 
GRENDEL’S Best Salad Bar 


“Not everyone’s first salad bar experience is a good 
89 Winthrop St. one. Luckily, we had ours at Grendel's Den six years ago 
Harvard Sa., Cambridge — when lettuce buffets were still a novelty in Boston . . 


some of the best ingredients at Grendel’s have a Middle 
49 1- 1 160 Eastern flavor: Tabouli, Marinated Chick Peas, Mediter- 


Ask About Our cues ~~ ~~ one et 
Catering Service sin Salad ... 


— The Real Paper Fall Guide 1980 


If the 1920's look is your style ... 


or the 40’s, 50’s or the 1980s... 
or the year 2000 ... we're your style. 


Custom made jewelry 
to your style 


Lebowitz Jewelers Ltd., Inc. 


Fine jewelers for 3 generations 


White City Shopping Center 
Shrewsbury, Ma. 
617-754-9821 


=| Diamonds — Jewelry — Antiques — Objects a os 
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Continued from page 24 
ion, choose from spring water, rain 
water, barley water, de-ionized water, 
or water extracted from cherry bark. 
The scientifically inclined can look for 
nucleoproteins, check out the pH 
factor, and try to decipher ingredients 
like guar hydroxypropyltrimonium 
chloride. 

Of course, most of us just want a 
shampoo that leaves our hair clean, 


healthy, and manageable, regardless of 


whether it’s pure enough to drink or 
contains ingredients to create life in a 
test tube. Everyone’s hair is different, 
but following are some general 
guidelines to give you a head start in 
finding what’s best for you. 

A basic step is to determine whether 
your hair is dry, normal, or oily. A good 
look in the mirror should accomplish 
this, but be careful to distinguish 
between hair and scalp conditions. For 
example, if you have shoulder-length 
hair and wash it once a week, oil at the 
scalp may make your hair appear oily, 
when in fact your hair type may be dry 
or normal. Buy a shampoo for the 
condition of your hair, not your scalp. 

Beware of highly detergent 
shampoos. Unless your hair is very, 
very oily, they will strip the hair, 
leaving it brittle and dull. Take special 


care to avoid detergent shampoos if 


you have colored or permanented hair. 
Baby shampoo is one of the worst 
offenders. Felix Lenoel, of Boston’s 
Maison de Felix, exclaims, ‘Never, 
never use baby shampoo! It is nothing 
but detergent, stripping away the hair 
shaft to make the hair finer and finer. 
Your hair will get thinner and slicker, 
losing all its curl.’’ Besides baby 
shampoos, old brands tend to be most 
highly detergent. Newer shampoos, 
especially those marked “‘extra body” 
r “conditioning,”’ should be safe. 

Proper pH balance is another 
important factor in selecting a 
shampoo. The normal range for human 
hair and skin is 4.5 to 5.5, a slightly 
acidic pH level that reflects what’s 
called the acid mantle. This provides a 
barrier of essential fatty acids and 
natural moisturizers to protect the 
protein structure of your hair. 
Shampoo that is not pH-balanced can 
strip the acid mantle and damage your 
hair’s protein. Most newer shampoos 
have safe pH levels, but before you 
reach for the old standbys Mom swore 
by, check the label for pH information. 

If you’re really cautious, go with one 
of the shampoos intended for color- 
treated hair, recommends hair stylist 
Nancy Jazdzyk of Saks Fifth Avenue. 
‘They contain no harsh chemicals that 
might fade the hair’s color,” 


There’s A Dancer 
In Every Body. 


————— 


Whether professional dancer or 
yearn to learn, let us bring out the 
Some of our first time students have 
so much, they have continuedon to 
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novice with a 
dancer in you. 
loved learning 
become 


performers and professional instructors. 


We offer over 30 different courses 
artistic dance designed to fit your 


of social and 
abilities, 


interests and lifestyle. 


Spring registration begins 


Let Oy ¢ out the dancer in you 
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plains, ‘“‘so they are gentle and safe for 
regular hair. They are especially good 
if you use hot rollers or a blow drier.” 

Many doctors recommend 
medicated dandruff shampoos, but 
some users find them unpleasant. Says 
one man who tried medicated 
shampoo, it ‘smelled like a laboratory, 
looked like the overflow from a 
malfunctioning dishwasher, and was so 
mentholated I felt like I was rubbing 
Vicks VapoRub into my hair.” 

Felix Lenoel offers a simpler and 
more aesthetic solution. “Squeeze a 
teaspoon of fresh lemon juice into your 
palm. Be sure to strain it or you'll have 
lemon bits sticking to your hair — ugh! 
— and add an equal amount of 
shampoo. Mix together and wash your 
hair with it. I guarantee your dandruff 
will disappear forever and your hair 
will look fantastic.” 

Unless you’re bedridden or stranded 
in the desert, avoid the spray or 
powder shampoos that don’t require 
water. Although it will rid your hair of 
some oils, a dry shampoo will leave it 
looking powdery and dull. 

Cold winter winds and the hot, dry 
air of indoor heating can dry out your 
hair and scalp. Shampooing more 
often to get rid of itchy flakes may be 
compounding the problem by drying 
your hair even further. Using a milder 


“A bone-in sirloin steak was 
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skins, unusually large. . . The salad 
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shampoo will help your hair, but your 
scalp may need other remedies. 

A simple antiseptic, such as Lis- 
terine, works too, according to 
Nancy Jazdzyk. “Massage a small 
amount into your scalp, leave it for 
a few minutes, then rinse. And don’t 
worry, the smell is gone when it 
dries.”’ 

To get the most out of any shampoo, 
you have to know how to use it 
properly. Asking how often you should 
shampoo is a bit like asking how high is 
up: it depends. Wash your hair as often 
as it needs it. 

If you sport a short, carefree cut, you 
may like the way it looks if you wash it 
every day. But be sure to use a very 
gentle shampoo and a good 
conditioner, or you may be drying out 
your hair. People with curly hair may 
find it has more body and less frizz if 
they don’t shampoo daily. For those 
with long hair, washing it every day 
may simply be too time-consuming to 
be practical. Unless it’s oily, long hair 
probably only needs shampooing a 
couple of times a week. 

Before you hop into the shower, 
gently brush your hair to loosen dirt 
and remove tangles. Start shampooing 
by wetting your hair thoroughly with 
warm water that sprays at moderate 
pressure. Don’t use hot water; it 
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stimulates your sebaceous glands, 
causing them to secrete more oil. 

Lightly massage about a teaspoon of 
shampoo into your hair with your 
fingertips. Avoid using your palms, 
which can mat your hair, and be 
careful not to scratch your scalp with 
your fingernails. Don’t pile long hair on 
top of your head; this only encourages 
it to tangle. Instead, gently massage 
the suds down to the ends. 

“‘Be sure to work up a good lather,”’ 
advises Fred Dinkin of Carol’s Cutting 
Company in Cambridge. ‘“The bubbles 
force the dirt up to the surface where it 
is rinsed away. The more lather the 
better.”” Rinse thoroughly so you don’t 
leave a film on your hair. You should 
spend four or five times as long rinsing 
as you did shampooing. 

Follow your shampoo with a good 
cream rinse or conditioner. Apply it 
only to the ends, where it’s needed, 
and not to the scalp, where it will make 
your hair look oily sooner. 

In the final analysis, all that really 
matters in a shampoo is what makes 
your hair look and feel its best. Spring 
is here, and you won’t be able to keep 
damaged hair under your hat much 
longer. So make some efforts to get to 
the root of your hair-care problems. 
After all, your hair is one thing you 
wear every day. Oo 


Late-night 


Continued from page 13 

days until 1:30 a.m. Once you’ve 
knocked on the door of Our House, you 
enter a series of ‘“‘living rooms,” where 
you can dine in an atmosphere of cozy 
intimacy. The Continental menu is 
priced around $8. Our House takes 
reservations, you take the Boston 
College Green-Line spur well past BU. 
@ Piaf’s, 246 Tremont Street, 482- 
4240. Open Sunday through Wednes- 
day until 1 a.m., and on Thursday 
through Saturday until 2 a.m. If you’re 
looking for a nearby meal, you can’t 
overlook this after-theater spot. The 
varied menu features such specialties 
as sole, lamb, and Cornish hen. Prices 
range from $7 to $14. Reservations are 
recommended; dinner attire is re- 
quired. 

e The Ritz-Carlton Cafe, 15 Arlington 
Street, 536-5700. Open seven days 
until midnight. Walk, or take the 
MBTA to Arlington. A supper menu 
consisting of seafood, steaks and chops 
awaits you at the Ritz. This posh late- 
night dining spot offers a touch of class 
at a moderate price. Jacket and tie are 
required. The Ritz does not take reser- 
vations. O 





Where can 
a steak lover 
take a 
lobster lover 
to dinner? 


We’ve got over 40 items 
on our dinner menu for you to enjoy! 


Come Join Us. 


The Steak Place 


1268 Boylston Street 


Chestnut Hill 


731-6200 


SAVOR 27 





Kautchens 


Continued from page 13 

A good example is the kitchen that 
Hammer designed two years ago for a 
professional couple who bought a 120- 
year-old Victorian house in Newton. 
Both gourmet cooks who enjoy 
entertaining, the clients needed a 
spacious work area and ample storage. 
They also wanted the kitchen to be an 
attractive place for guests to sit and 
talk while dinner is in the works. 

Their house’s original kitchen was a 
study in discord, with orange-flowered 
wallpaper, fake-wood cabinets, an 
oven jutting out into the middle of the 
room, and a refrigerator door that 
opened the wrong way. The new 
kitchen, in contrast, is a melody of 
clean, straight lines and neutral colors, 
sleekly modern and uncluttered 
without being stark. The walls and 
countertops are white, the woodwork 
unstained Russian fir, the floor an 
Italian gray-rubber tile. The blue- 
patterned Mexican tiles above the sink 
are the lone flourish of pure 
ornamentation; otherwise, decoration 
fuses with function, artistry with 
utility. 
7 The focal point of the kitchen is the 
The central island in the Irwins’ kitchen three-and-a-half-by-eight-and- a- half- 
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foot “island” extending from a window 
to the center of the room. Two cooks 
can work side by side at this unusually 
large counter. With tall straw-seated 
chairs along one side, the island 
doubles as a kitchen table and 
sometimes even as a desk. The range, 
separate from the oven, occupies the 
end of the island, with spices 
decoratively and conveniently arrayed 
around it. (The burners, incidentally, 
ignite with a flint and require no pilot 
lights.) Above the island, a multitude 
of pots and pans hang on custom-made 
hooks from two parallel, horizontal 
pipes. Also dangling from a pipe are 
three-tiered metal baskets that in 
summer bloom with a colorful 
cornucopia of fresh-from-the-garden 
vegetables. Beneath the island’s 
Formica countertop, open shelves on 
rollers slide within inches of the dish- 
washer, for effortless unloading. 

Opposite the island are the oven, 
sink, and dishwasher. Two “plug 
molds’’ — moldings with six sockets — 
above the counter on either side of the 
sink permit the cook to operate 
simultaneously just about every 
kitchen appliance. Track lights, 
controlled by a dimmer, illuminate the 
sink area; cylindrical recessed lights 
shine from within the ceiling above the 
island. 

No detail was neglected: every 
drawer is on rollers, the cabinets’ wood 
grains match in perfect symmetry, and 
nothing less than stainless-steel 
German handles work the cabinet 
doors. All in all, the job came to about 
$15,000 in 1979 prices, almost twice 
what the couple expected to spend. 


For a South Natick couple, re- 
modeling the kitchen was a natural ex- 
tension of their professional lives: Paul 
Irwin is an architect with Charles 
River Design Inc., and Kathryn Irwin, 
an interior decorator. Their kitchen is 
at the juncture of their 160-year-old 
house and a former barn. In joining 
and renovating the two structures, the 
Irwins did all the carpentry and con- 
struction themselves, except the 
foundation. 


The result — or one of the results — 
is a kitchen that is at once smoothly 
efficient and warmly rustic. The 
distinctly modern look of the asym- 
metrical, pentagonal island is miti- 
gated by the Mexican terra-cotta tile 
floor, the raw wooden beams, and the 
antique furniture. The main house and 
the former barn are connected by a 
glass-enclosed eating area two steps 
down from the kitchen, where there’s an 
English country antique table, a pine 
hutch and, needless to say, a leafy 
tangle of houseplants. 

Virtually every aspect of the kitchen 
reflects attention to the cook’s con- 
venience. Standing at the stove, which 


is on the island, the cook (in this 
household, it’s usually Kathy) can 
reach the refrigerator and sink with- 
out moving a step. She can also grab 
any pots and pans from the sliding hooks 
on the beam above the island. At her 
right hand are two wall ovens, the 
upper one at eye level. To her left a 
marble slab by the sink serves as an 
ideal pastry board because it remains 
cooler than room temperature. The 
cast-iron-and-porcelain sink is di- 
vided into two parts; the narrower, 
shallower section with the Disposall is 
used for washing vegetables. 


But convenience was not the only 
consideration. The kitchen and adjoin- 
ing eating area make an inviting and 
comfortable gathering place, com- 
plete with a stereo and speakers right 
in the kitchen proper. Tall chairs at 
the island allow the Irwins’ two young 
children to watch their mother cook- 
ing without getting underfoot, and also 
often seat guests for the first course of a 
dinner party. 

The kitchen alone cost $20,000 to re- 
build, but not through lack of money- 
saving efforts. The Irwins shopped as- 

Continued on page 30 
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siduously and scavenged arduously, 
salvaging wooden beams from a 250- 
year-old Uxbridge house and windows 
from a junkyard that sold all three for 
$10. 

But the Irwins’ kitchen best exem- 
plifies an economy of another sort: not 
an inch of space goes to waste. Though 
only 15 by 12 feet, the kitchen avoids 
looking cramped because it opens onto 
the eating area, yet every possible stor- 
age space is put to use. The island con- 
tains cabinets. A floor-to-ceiling pan- 
try houses all the nonrefrigerated food. 
Folding doors conceal a washer and 
dryer. Best of all, jars of varying sizes 
fit perfectly on shelves custom-made to 
hold them. “I took what we had, laid it 
on the floor, and built the thing around 
it,” Paul Irwin says. The irregular 
shelving, in addition to filling space ef- 
ficiently, creates an unusual decora- 
tive effect. 

The personal kitchen of another 
architect, Mark Hammer, is also a 
good example of clever use of limited 
space. His tightly fitted kitchen, only 
10 by 14 including an eating area, is 
tinier than the Irwins’s. So to enlarge 
the counter, for example, one cutting 
board can cover the sink while another 
slides out like a drawer from under the 
counter. The cabinets under the 
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counter are shaped for every use. One 
long, narrow cabinet with a three- or 
four-inch-wide door stores cutting 
boards and other flat items. In a 
corner, a door bent at a right angle 
hides a lazy Susan. A recessed wall 
allows the refrigerator, which is six 
inches deeper than the counter, to line 
up with the counter’s edge. All is 
ordered into straight lines and right 
angles. 

Remodeling a kitchen gets to be a 
little like doing a jugsaw puzzle, the 
painstaking fitting together of myriad 
odd-shaped pieces. At a cost of $5000 
to $50,000, you can expect to spend two 
or three months planning and another 
two or three months buried in plaster 
dust. But once all the parts are in 
place, a well-designed kitchen can 
function with an ease and grace 
befitting the culinary art. oO 


Produce 
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and green leaves; it lengthens the 
growth period, which helps increase 
the yield of fruit. Nitrogen-deficient 
soil leads to yellow leaves and stunted 
growth, while excess nitrogen creates 
delays in flowering and reduces the 
quality of the fruit. (The plant gets so 
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wrapped up in growing green leaves, it 
slights fruit production.) Correct a ni- 
trogen deficiency with compost, ma- 
nure, or such nitrogen-rich fertilizers 
as dried blood, cottonseed meal, bone 
meal, or peanut shells. 

Phosphorus is critical for a strong 
root system and for good growth; it also 
increases the vitamin content of plants 
and improves their resistance to dis- 
ease. Deficiencies in phosphorus stunt 
growth and create small, thin plants. 
Rock phosphate is the best natural 
source of phosphorus. 

Potassium or potash (the oxide 
version) helps form strong stems, 
which in turn fend off disease; it also 
improves the keeping quality of fruit, 
aids in the production of starches, 
sugars, and oils, decreases the amount 
of water needed, promotes the color of 
the fruit, and helps the plant utilize 
the nitrogen (making it a good cure for 
excess nitrogen conditions). Brown leaf 
edges indicate potassium deficiencies. 
Stunted plants and fruit is a likely 
result. Sources of potassium are gran- 
ite dust, green sand, wood ashes, and 
leaves. 

Trace elements are minor mineral 
nutrients — such as calcium, iodine, 
iron, magnesium, molybdenum, sul- 
fur, tin, and zinc — that are very im- 
portant to proper plant growth and 
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protection from disease. Deficiencies 
usually occur when the soil has a 
history of intensive cropping, chem- 
ical fertilization, or erosion. Organic 
matter in the soil is the best way to 
make sure the trace minerals are 
present and in small enough amounts 
to be safe. 

In addition to fertilizer, plants need 
space in the soil to get air and room to 
grow roots. Organic matter helps to 
break up dense soil, as does peat moss, 
sawdust, and sand. 

The soil test also indicates the pH 
level (acidity-alkalinity scale) in your 
plot of ground. If your soil is very 
acidic (rating from 4.0 to 6.0), it will 
easily grow evergreens, cranberries, 
raspberries, and sweet potatoes, but 
lettuce, onions, broccoli, cabbage, and 
carrots will have a tough, if not im- 
possible, time. This latter group likes 
neutral to alkaline soil (from pH 7.0 to 
7.5). Most crops do best in soil within 
the 6.5 to 6.8 pH range, which is 
slightly acidic. Again, because of in- 
dustrialization, the Northeast gen- 
erally has a high acidic level, but 
before you start adding lime to your 
plot, wait for the results from your soil 
test; they will let you know precisely 
what to do. 

But it’s going to be a while before 
there’s anything to eat from the gar- 
den or from the local farmers. In the 
meantime, we'll just have to make do 
with produce coming in from down 
South and out West. Late spring is 
generally an erratic season for produce. 
Add to this the Florida frost back in 
mid-January, which doubled prices on 
many items, and we come up with a 
time when supplies and prices can 
jump all over the place. Your best bet 
is to watch the weather in the produc- 
ing areas of Florida, Texas, and Cali- 
fornia. If they get a lot of rain for any 
length of time, they’re not going to be 
doing much harvesting, so prices will 
slog upwards. If, on the other hand, the 
picture is sunny and fair, look for good 
supplies and decent prices. Now for the 
specifics. 

For the most part, spring fruit is 
pretty dull. US apples are about five 
months old now and showing signs of 
softening up. The Red Delicious apple 
out of the Northwest is the only one 
that’s maintaining any degree of crisp- 
ness, but the variety has had much of 
its flavor bred out. If you do buy local 
apples, eat them quickly; don’t try to 
store them. Watch out for Granny 
Smiths — most are coming out of 
Chile. Look for prices of both apples 
and pears to continue their upward 
trek. 

This time of year, citrus is the best 
fruit buy. Grapefruits are still coming 
in well from Florida, and since sugar 
content increases late in the season, 
flavor is good. Valencia, the major eat- 





ing orange, is in full flow from Florida, 
in spite of the mid-winter freeze. Sup- 
plies of California navels are also good. 
This year all the oranges are running 
small, so if you stay away from the 
large, expensive fruit, you should make 
out pretty well. 

April is a good strawberry month. 
Florida supplies are still moving in and 
will overlap with the beginning of the 
California deal. California berries gen- 
erally have better quality, but their 
price reflects it, at least at the start of 
the season. Watching the weather in 
Florida and California is especially im- 
portant here, since harvesting is done 
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only when conditions are dry. If you 
notice a wet period lingering over a 
growing area, you can bet that soon 
quality will be down and prices up. 

Cantaloupes from Mexico have 
started to show up in the market, but 
supply is still erratic and the price is 
high. There won’t be much stability 
until the Texas lopes hit market in 
another month or so. 

Avocadoes are dirt cheap. These are 
one of those items that have on-off-on 
years, and we’re in an “on” year. Sup- 
plies are bountiful, and prices are half 
what they were last year. 

Continued on page 32 
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Artichokes have also had a good 
year; this is the first time they’ve been 
around through the whole winter. 
Prices did go up, but now that the new 
crop is about to come in, they should 
start dropping (again, on condition 
that the California weather holds). 

The green-salad line looks better 
than it did a month ago. The Florida 
freeze pushed lettuce prices up for a 
while, but they’ve leveled off again, 
and nothing should be higher than last 
year. The spinach and cabbage crops 
out of Texas are looking good, and ice- 
berg is still flowing in steadily from 
California. 

Actually, you should take a good, 
long look at your next head of lettuce, 
since 10 years from now a head of 
lettuce may be a rare sight indeed. The 
big growers are touting shredding as 
the wave of the future. Shredding is 
the art of turning a head of iceberg 
lettuce into a plastic-packaged, 
vacuum-sealed bundle of salad, ready 
for shipping to restaurants, airlines, 
supermarkets, and the local ham- 
burger joint. At the new Red Coach 
processing plant in Salinas, California, 
teams of Chicana women bundle up 
against the 34-degree cold of the work- 
room to pick the lettuce clean and toss 
it onto conveyor belts to be drenched, 


shredded, spun dry, and blown into 
airtight bags. These mechanized 
bundles of lettuce, stripped of their 
tasty green outer leaves, cost more 
than twice as much per pound as whole 
heads of lettuce. And in case you’ve 
forgotten, the United Farmworkers 
have called for a boycott on the Red 
Coach brand. 

Asparagus, out of Mexico and 
California, is holding up well, which 
means that prices are steady. (Notice 
that I didn’t say cheap — asparagus 
prices are good whenever they aren’t 
completely outrageous.) As the native 
season comes around, prices usually go 
up. That’s right, California asparagus 
is generally cheaper than New Jersey 
stalks. 

Tomatoes and peppers are still 
scarce. Both were major victims of the 
Florida freeze, and though supplies 
have been coming out of Mexico, they 
haven’t been able to make up the loss. 
Prices are high, quality is fluctuating. 

Cucumbers and green beans are, 
likewise, unusually expensive — at 
least double last year’s price. Quality 
is often mediocre. There probably 
won’t be much relief here until after 
mid-April. 

Zucchini was also one of those crops 
drastically affected by the weather in 
Florida, but supplies from Mexico 


Free Lunch? 


No, but we do have: free brownies every day, free Bloody Marys on New Year’s 
Day, free Irish Coffee on Saint Patrick’s Day, free jelly beans on Easter, free 
Strawberry Shortcake on the Fourth of July, free Apples in the Autumn, free 
Pumpkin Pie on bg my ep free Brandy Alexanders on Christmas Eve, free 


draft beer when the Red 


bury Street. Where??? Newbury’s Steak House, that’s where! 


y 


ox play in the World Series, and free sees on New- 


e give you just 


about everything except a free lunch. There’s something to look forward to every 
season at Newbury’s. But don’t hold your breath for the beer. 


NEWBURY’S 
STEAK HOUSE 


94 Massachusetts Ave., Boston, 536-0184 


OPEN NOON TO MIDNITE 
FREE PARKING AT GARAGE ON NEWBURY ST. 


32 SAVOR 


have kept prices from getting out of 
hand. Now, a second Florida crop of 
the fast-growing zukes will rescue the 
depleted supply and lead to a drop in 
price. 

Closer to home, we can begin to look 
for vegetables out of Virginia and New 
Jersey as the spring digs begin. A dig 
involves mostly root crops that are 
planted in the fall, covered up, frozen 
over, and, soon after they burst forth in 
the spring, dug up. The availability of 
beets, parsnips, and horseradish is a 
good sign that winter is over, at least in 
New Jersey. 

Another good sign is the arrival of 
dandelion greens and parsley from 
south Jersey. The first dribbles of peas 
are also coming in from Virginia and 
New Jersey, though the peak season is 
May. 

Early spring is a tough time for 
produce. But sometimes just knowing 
that spring harvests are right around 
the corner helps to get us through this 
time of relative scarcity. And you can 
always work out your frustrations in 
the garden, building for those luscious 
harvests that really aren’t all that far 
off. 

(Thanks again to the people over at 
the New England Food Co-operative 
Organization for their helpful discus- 
sions. ) Oo 
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here in Boston and 


114 Mt. Auburn St. | Fine Irish Entertainment 
v Cambridge, MA : f 
354-1366 Wed. thru Sat. Night 
4 876-9180 
Cambridge” 


; — Ken Mayer, 
WU u Something Wonderful in the . Entertainment 
Air at Harvard Square : Columnist, Heraid 


American 


9 We deliver. Boston only. Orders | 
= 491-3735 of $10.00 or more within a 2 mile | 
radious for $2 service charge 


Open for Lunch, Dinner and Sunday Brunch 390 Comm Ave 
Featuring Fresh Seafood, Lobsters, Steaks, and Other Fine Specialties. Free Garage Parking 
af Sunday-Thursday Dinner for Two $13.95 — nasal Gaar om. b =f - 
and For Light i. 
Phone: 491-5377 


CO D International Fare and Spirited Beverages Ample Free Parking 


MEXICAN APPETIZERS - FINGER FOOL 


DAILY SPECIALS 
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lee 


Pi B I 11:30 a.m.-2 a.m. daily 
lano - Dar - Lounge Luncheon served daily 


i'PATRIUM 491-3745 


at the Atrium, 50 Church Street, Cambridge 





BROOKLINE LIQUOR MART, INC. 


1354 COMMONWEALTH AVENUE, ALLSTON, MASSACHUSETTS 02134 TELEPHONE 734-7700 


STOCK REDUCTION OF FINE WINES 


We are remodeling our store and need to reduce our inventory of some select 
items. Each of these three wines are of very good quality, and are sound values 
at their regular prices. 


SUPER SPECIAL: Deduct 5% for 3 cases. 
1979 Bornheimer Adelberg Kabinett (Tiesenhausen) 
a lovely German wine, light & fruity 

Regular price: $3.50 ea., 


SALE PRICE: $35. 00/case 


1979 Muscadet de Serve et Maine (Marcel Martin) 
a crisp and dry white, great with seafood 
Regular price: $4.50 ea., 

SALE PRICE: $40.00/case 

NV Bordeaux Rouge (Marechal) 

a dry red wine, smooth & flavorful 
Regular price: $3.50 ea., 

SALE PRICE: $36.00/case 

All SALE PRICES are for a full case 

only (12-750 ml/case), cash & carry. 
Availability subject to prior sale. 


Pick up a copy of our new catalog that 
lists over 1,000 fine wines. Today! 








Directory of restaurant 
advertisers 


These listings are provided as an easy 
reference for our readers and include only 
those restaurants advertising in Savor or 
the Boston Phoenix. 


BOSTON 
Aku-Aku, 390 Commonwealth Ave., 536- 
0420. Open daily from 5 p.m. to 3 a.m. 
Lounge open from 4 p.m. to 2 a.m. Range: 
under $6. Reservations accepted. AE, DC, 
MC. Chinese, Polynesian. 
Another Season, 97 Mt. Vernon St., 367- 
0880. Open Mon. through Thurs. from 5:45 
to 10 p.m., and on Fri. and Sat. to 10:30 
p.m. Beer-and-wine license. Range: over 
$10. Reservations requested. AE, MC, per- 
sonal checks. French, Continental. 
Brandy Pete’s, 82 Broad St., 482-4165. 
Open seven days from 11:30 a.m. to 9 p.m. 
Fully licensed. Range: $6 to $10. Ameri- 
can and Italian. 
Cafe Amalfi, 8-10 Westland Ave., 536- 
6396. Open for lunch Fri. only 11:30 a.m. to 
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Full menu until 1:00 a.m. featuring 
our specialties 
STEAK TIPS WITH FRIAR’S SPECIAL SAUCE 


COUNTRY STYLE RIBS. 
Luncheon specials daily. 


3 p.m., and for dinner Tues. through Sun. 
from 5 to 11 p.m. Fully licensed. Range: $6 
to $10. Reservations recommended. AE, 
MC, Visa. Italian. 

Cafe L’Ananas, 281A Newbury St., 353- 
0176. Open Mon. through Sat. from noon 
to 2 p.m., Mon. through Fri. from 6 to 10 
p.m. and to 11 p.m. on Sat. Fully licensed. 
Range: $6 to $10. Reservations accepted. 
AE, MC, Visa. French, international. 
Cantina Itallana, 346 Hanover St., 523- 
9560. Open daily from 11:30 a.m. to 11:30 
p.m. Fully licensed. Range: $6 to $10. Res- 
ervations accepted. AE, DC, MC, Visa. Ital- 
ian specialties and seafood. 

Casa Romero, 30 Gloucester St., 261- 
2146. Open Mon. through Sat. from noon 
to 2 p.m., Mon. through Fri. from 6 to 10 
p.m. and to 11 p.m. on Sat. Fully licensed. 
Range: $6 to $10. AE, MC, Visa. Mexican. 
Charley's Eating and Drinking Saloons, 
344 Newbury St., 266-3000, at the Chest- 
nut Hill Mall, 964-1200, and the South 
Shore Plaza, Braintree, 848-0200. All res- 


TWO LOCATIONS DOWNTOWN BOSTON 


and 





Piano Bar* 6-12 pm Tuesday-Saturday. 
Private function room available. 


18 Province St. 523-9417 
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*99 State St. 523-8461 





taurants open Mon. through Fri. from 
11:30 a.m. to 2 a.m., and on Sat. to 1 a.m. 
Range: under $6. No reservations. AE, CB, 
DC, Visa. American. 

Davio’s, 269 Newbury St., 262-4810. Open 
Sun. through Thurs. from noon to 11:30 
p.m. and to midnight on Fri. and Sat. Beer- 
and-wine license. Range: $6 to $10. No 
jeans, jacket required. AE, DC, MC, Visa. 
Italian. 

Front Street, 260 Berkeley St., 247-0011. 
Open Mon. through Sat. from 6 to 10 p.m., 
and on Sun. from 11:30 a.m. to 3:30 p.m. 
Fully licensed. Range: over $10. Reserva- 
tions accepted. AE, MC, Visa. Interna- 
tional. 

Harvard Book Store Cafe, 190 Newbury 
St., at Exeter, 536-0095. Open Tues. 
through Sat. from 8 a.m. to 11 p.m. (Book- 
store only is open on Mon. from 10 a.m. to 
6 p.m.) Beer-and-wine license. Range: un- 
der $6. Bookstore and cafe serving break- 
fast through supper. No reservations. MC, 
Visa. Light European. 

Hermitage, 955 Boylston St., in the Insti- 
tute of Contemporary Art, 267-3652. Open 
Tues. through Fri. from noon to 2:30 p.m. 
and from 6 to 10 p.m. Open Sat. to 11 p.m. 
and Sun. to 9 p.m. Fully licensed. Range: 
$6 to $10. Reservations accepted. AE, MC, 
Visa. Russian, international. 

The Ideal, 21 Huntington Ave., 247-8249. 
Open Mon. through Thurs. from 7 a.m. to 
10 p.m., and on Fri. and Sat. to 3 a.m. 
Open Sun. from 10 a.m. to 4 p.m. No 
license. Range: under $6. Reservations 
accepted. American home cooking. 
Ken’s By George, 545 Boyiston St., 266- 
0833. Open seven days from 11:30 a.m. to 
2 a.m. Fully licensed. Range: $6 to $10. Pi- 
ano five nights. Dress code. Reservations 
accepted. AE, MC, Visa. Seafood, salads, 
omelets. 

Legal Seafoods, Park Plaza, 426-4444. 
(For Chestnut Hill restaurant, see Brook- 
line/Newton listings.) Open Mon. through 
Thurs. from 11 a.m. to 9:30 p.m., and on 
Fri. and Sat. to 10 p.m. Open Sun. from 
noon to 9:30 p.m. Fully licensed. Range: $6 
to $10. No reservations. Proper dress. AE. 
Fresh seafood. 

Lox, Stock & Bagel, 150A Tremont St., 
357-5077. Open daily from 7 a.m. to mid- 
night (cold foods, late supper after 8 p.m.). 
Beer-and-wine license. Range: under $6. 
AE, DC, MC, Visa. New York deli. 
Maison Robert, 45 School St., 227-3370. 
Open daily from 11:30 a.m. to 2:30 p.m. 
and from 5:30 to 9:30 p.m. (upstairs from 6 
to 10 p.m.). Fully licensed. Range: over 
$10. Reservations accepted. Tie and jacket 
upstairs, casual downstairs. AE, CB, DC, 
MC, Visa, and house charge. French. 
Maitre Jacques, 10 Emerson Place, 742- 
5480. Open Mon. through Sat. from noon 
to 3 p.m. and Mon. through Thurs. from 6 
to 10 p.m. Open Fri. to 10:30 p.m., and on 
Sat. to 1 a.m. Fully licensed. Range: over 
$10. Jacket and tie. Continental, French. 
Mermaid Cafe, 71 Broad St., 338-7537. 
Open Mon. through Fri. from 11:30 a.m. to 
3 p.m. and from 5 to 9 p.m. Beer-and-wine 





license. Range: under $6. AE. Fresh sea- 
food. 

Newbury’s Steak House, 94 Mass. Ave., 
536-0184. Open daily from noon to mid- 
night. Fully licensed. Range: $6 to $10. AE, 
DC, MC, Visa. American. 

No Name, 15'2 Fish Pier, 338-7539. Open 
Mon. through Thurs. from 11 a.m. to 9:30 
p.m., and on Fri. and Sat. to 10 p.m. No 
license. Range: under $6. No reserva- 
tions. Seafood. 

P.B. Sharon’s, 14-20 Marshall St., 367- 
1540. Open seven days from 11:30 a.m. to 
2 a.m. Fully licensed. Range: over $10. 
Reservations accepted. AE, MC. Nouvelle 
cuisine/regional foods. 

Pizzeria Uno, 731 Boylston St., 267-8554. 
Open daily from 11 a.m. to 1 a.m. Fully 
licensed. Range: under $6. No reserva- 
tions. 

Quetzal Cafe, 669 Centre St., Jamaica 
Plain, 524-9016. Open Mon. through Sat. 
from 8:30 a.m. to 10:30 p.m. No liquor li- 
cense. Range: under $6. Local musicians 
Mon. through Sat. 8:30 p.m. to 9:30 p.m 

Also art gallery and workshops. Reserva- 
tions accepted for Sat. only. Natural vege- 
tarian; juice bar. 

Seventh Inn, 288 Boylston St., 261-3965. 
Open Mon. through Thurs. from noon to 9 
p.m., and on Fri. and Sat. to 9:30 p.m. 
Beer-and-wine license. Range: $6 to $10 

MC, Visa. Seafood, natural foods. 

Star of Siam, 93 Church St., 451-5236. 
Open seven days from 11 a.m. to 11 p.m. 
Beer-and-wine license. Range: under $6 
for lunch, $6 to $10 for dinner. Parking 

AE, DC, MC, Visa. Thai. 

Werner’s, City Hall Plaza, 742-9595. Open 
Mon. through Sat. from 11 a.m. to 4 p.m. 
and from 5 to 10 p.m. Closed Sun. Fully 
licensed. Range: $6 to $10. Reservations 
accepted. AE, CB, DC, MC, Visa. German. 


CAMBRIDGE 

Aku-Aku, 149 Alewife Brook Parkway, 
491-5377. Open daily from 11:30 a.m. to 2 
a.m. Fully licensed. Range: under $6 
Reservations. AE, DC, MC. Chinese/Poly- 
nesian. 
Athenian Taverna, 569 Mass. Ave., 547- 
6300. Open Sun. through Tues. from 11 
a.m. to 11 p.m., and Wed. through Sat. to 1 
a.m. Fully licensed. Range: under $6 
Ethnic music Wed. through Sat. from 8:30 
p.m. to 1 a.m. Reservations accepted. AE, 
CB, DC, MC, Visa. Greek. 
Le Beau Geste, 147 Huron Ave., 864-6670. 
Open Tues. through Fri. from noon to 2 
p.m. and Tues. through Sat. from 6 to 10 
p.m. No license. Range: under $6 for 
lunch, over $10 for dinner. Reservations 
accepted (except for Sat.). MC, Visa, per- 
sonal checks. Fresh fish. 
Cafe at the Atrium, 50 Church St., 491- 
3745. Open Sun. through Thurs. from 
11:30 a.m. to midnight, and on Fri. and Sat 
until 12:30 a.m. Fully licensed. Range: 
under $10. Reservations accepted for 
large parties. AE, CB, DC, MC, Visa. Light 
international fare. 
Colleen’s Restaurant, 792-794 Main St., 
661-1660. Open Mon. and Wed. through 
Fri. from noon to 2 p.m. Open Sun., Mon.., 
Wed., and Thurs. from 5 to 9:30 p.m. Open 
Fri. and Sat. from 5 to 10:30 p.m. Beer- 
and-wine license. Range: $6 to $10. Reser- 
vations accepted for large parties 
Chinese 
Dertad’s, 16 Garden St., in the Sheraton 
Commander Hotel, 354-1234. Open seven 
days from 6 to 11 p.m. Fully iicensed. 
Range: over $10. Reservations accepted 
AE, CB, DC, MC, Visa, house charge 
French, Continental. 
Plough & Stars, 912 Mass. Ave., 492-9653 
Open Mon. through Sat. from noon to 2:30 
a.m., and on Sun. from 12:30 to 4 p.m 

Continued on page 36 








IN BACK BAY 
CAFE L'ANANAS 


281 Newbury Street 
353-0176 


French and International Cuisine in an informal setting. Outdoor Cafe 


HERMITAGE 


955 Boylston Street 
267-3652 


Russian and French cuisine in a contemporary 
setting at the Institute of Contemporary Art 


Discover the 
unknown treasures 





At the turn of the century, Yon Mau was already riding around the 
Bordeaux vineyards on his penny-farthing. He did this in order to discover 
the unknown fine wines of the region, and Monsieur Mau on his bicycle 
became the symbol of the family company 


. Vy him oOre I WHF hada isha 
Ss: ye of his discoveries became famous. The Mau family has continued 


with the same tradition of searching with passion for the unknown 
Bordeaux wines which one day will become famous. 


. 4 7 lhe . Man fame tA WHE hits a face 


NV ON} 


From Bordeaux 
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The Best 
Italian Specialties & Seafood 
in the North End 


(antina Italiana 


346 Hanover St. 
Boston *® 523-9560 





Serving Natural Foods’ 
aa 
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CAFE 
WORKING FOR HUMAN UNITY 


669 Centre St., Jamaica Plain 
Intormation/Take out 524-9016 


ROY ON ADOLPHINI: 


RESTAURANT 


Gourmet Greek 
and American “ Pettee Square at 
cuisine Chestnut & Oak Sts 
Newton Upper Falls 
Tel (617) 964-9295 
Your Hosts 
The Laridis tamily 


Fresh seatood 

fine wines & liquers 
Luncheon 11-3 pm 
Dinner 5-10 pm 


In Copley Square 


The ldeal 


EEE 


Bowl & Board 


An interesting shop... 


for interesting people. 
Cutlery 
Butcher Block Furniture 
eKitchen Glass and Crockery 
*and more 

1063-1077 Mass. Ave., Cambridge, 661-0350 

140 North Street, Hingham, 749-5451 

Main Street, Vineyard Haven, 693-9441 


FINE ITALIAN CUISINE 


’ ~ 
LAVIOS 
‘a ux 
269 NEWBURY STREET 
Dinner Sun - Thurs ‘til 11:30 Fri & Sat ‘til 12:30 


Lunch Tues - Sat 12-4 
Valet parking 262-4810 


&MeCernons SL. Boston’ Ma’ 36,7 ~ O8Ne 
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Continued from page 35 

Fully licensed. Range: under $6. Live 
entertainment. No reservations. 
Restaurant Roka, 18 Eliot St. (Harvard 
Sq.), 661-0344. Open daily from 11:30 a.m. 
to 2:30 p.m. and from 5:30 to 10 p.m. Beer- 
and-wine license. Range: under $6. Reser- 
vations accepted. AE, MC, Visa, house 
charge. Traditional Japanese. 

Rufus Porter’s, 50 Church St., 491-3735. 
Open Mon. through Thurs. from 11:30 a.m. 
to 2:30 p.m. and from 5 to 10 p.m. Open 
Fri. and Sat. from 11:30 a.m. to 2:30 p.m. 
and from 5 to 11 p.m. Open Sun. from 
noon to 10 p.m. Fully licensed. Range: $6 
to $12. Reservations accepted. AE, CB, 
DC, MC, Visa. Seafood and steaks. 
Swiss Alps, 114 Mt. Auburn St., 354-1366. 
Open Sun. through Thurs. from 11 a.m. to 
11 p.m. and to midnight on Fri. and Sat. 
Fully licensed. Range: under $6. Live jazz 
on Wed. and Thurs. from 9:30 p.m. to 1 
a.m. Reservations accepted. MC, Visa. 
Swiss. 

Turtle Cafe, 1271 Cambridge St., 354- 
8599. Open Mon. through Sat. from 5:30 to 
10:30 p.m. No license. Range: $6 to $10. 
Reservations accepted for five or more. 
MC, Visa. Continental. 

Wu Fu, 460 Massachusetts Ave., 876-6299. 
Open Mon. through Sun. from 11:30 a.m. 
to 11 p.m. Fully licensed. Range: $6 to $10. 
Peking, Sichuan. 


BROOKLINE, NEWTON 
Boy on a Dolphin, Chestnut and Oak Sts., 
Newton Upper Falls, 964-9295. Open daily 
for lunch 11 a.m. to 3 p.m. and dinner 4:30 
p.m. to 10 p.m. Fully licensed. Range: $4 to 
$7. Greek. 
Callahan’s, 100 Needham St., Newton, 
527-3112. Open seven days from 11 a.m. 
to 11 p.m. Fully licensed. Range: $6 to $10. 
No reservations. Steaks, salads, seafood. 
Chardas, 1306 Beacon St., Brookline, 232- 
4050. Open for lunch Wed. through Fri. 
from 11:45 a.m. to 2:15 p.m. and for din- 
ner Mon. through Sun. from 5 to 10 p.m. 
Fully licensed. Range: $6 to $10. Reserva- 
tions recommended. AE, DC, MC, Visa. 
International. 
Charley's Eating and Drinking Saloon, 
Chestnut Hill Mall, 964-1200. See Boston 
listing. 
China Sails, 1204 Boylston St. (Rte. 9), 
734-1700. Open Mon. through Sun. from 
11:30 a.m. to 1:30 p.m. Fully licensed. 
Range: under $6 for lunch, $6 to $10 for 
dinner. Reservations accepted. AE, MC, 
Visa. Cantonese, Sichuan. 
JB’s Steak House, 418 Watertown St. (Rte. 
16), Newton, 527-8124. Dining room open 
Mon. through Sat. from 11:30 a.m. to 11:30 
p.m., and on Sun. from noon to 11:30 p.m. 
Lounge open Mon. through Sat. from 
11:30 a.m. to 2 a.m., and on Sun. from 
noon to 11:30 p.m. Fully licensed. Range: 
under $6. Reservations accepted. No tank 
tops on men. MC, Visa. American and Itali- 
an. 
Legal Seafoods, Route 9, Chestnut Hill. 
Open Sun. through Tues. from 11 a.m. to 
9:30 p.m., and Wed. through Sat. to 10 
p.m. Fully licensed. Range: $6 to $10. No 
reservations. AE. Fresh seafood. 
Shanghai Garden, 1366 Beacon St., 
Brookline, 277-1012. Open Mon. through 
Thurs. from noon to 10:30 p.m., on Fri. and 
Sat. to 11:30 p.m., and on Sun. from 4 to 
10:30 p.m. Fully licensed. Range: under 
$6. Reservations accepted. MC, Visa. 
Mandarin, Sichuan. 
The Steak Place, 1268 Boylston St., 
Brookline, 731-6200. Open Mon. through 
Fri. from 11:30 a.m. to 11 p.m., on Sat. 
from 4 to 11 p.m., and on Sun. from 4 to 10 
p.m. Fully licensed. Range: $6 to $10. Res- 
ervations accepted except for Sat. after 
6:30 p.m. Live music in lounge Wed. 
Continued on page 38 


a Amen 
sunday brunch 


24-001! 


LE BOCAGE 
FRANCAIS 


77, '78, 79 — Best of Boston 


FOR DINNER 
Le Bocage still offers the best 
in French cuisine 
Mon -Thurs. 6-11 p.m 
Fri. & Sat, §:30-11 p.m 


PM, ite 
Ma 


288 Boylston Street Boston, Mass. 261-3965 
A Natural Foods Restaurant 


featuring fresh. local seafood 
Extensive wine list. featuring white wines 
Lunch and Dinner Mon. through Thurs. 12:00 to 9:00, Fri. and Sat 
12:00 to 9:30. Closed Sunday 
Caterings and private parties 


Master Charge. Visa & American Express 


The No Name 


Restaurant | 
yan ————. ‘Where the Fish Jump From the 


- - 4 Ocean Int the Fr mg Pan 


Cccetiicnds T , 
ae” len | {Located on Boston's 


Historic Fish Pier 

15'» Fish Pier, Boston 
338-7539 

Open Monday to Saturday 


NH 


His triumphs and his victories 
Outmeasured his defeats 
He swam the Nile 
He climbed the ‘Horn 
He ate at 


Brandy Pete’s 
82 Broad Street, Boston - 482-4165 


Colleen’s 
Chinese Cuisine 


792 Main St., Camb., Ma. 661-1660 
A surprisingly elegant Chinese Restaurant 
magqina 2 generous. delicious Colleens is tre 


siesivecutnae Dennis Fitzgibbons 
The Boston Phoenix Guide To Dining Out 


Restaurant, Lounge & Bar 
Open daily 11:30- 2:00 AM 
[& 545 Boylston St., Copley Square * 266-0833 





You get more 
than a great 
hairstyle 


Carol McKinnon and Frederick 
Dinkin of Carol’s Cutting Company 
are reknowned leaders in the field of 
innovative hair design. They have 
received international recognition as 
one of the top hair salons in the 
United States by the prestigious In- 
ternational Hairdressers Journal of 
England for their creation of the 
Tango, Disco, Hustle, and Bump 
hairstyles that are shown in Eur- 
ope. 


Now, Carol’s is proud to an- 
nounce }t33 of eolor » a revolu- 
tionary new h hlighting process re- 
cently introduced in London. With 
hiss , even professional 
colorists cannot tell that the hair has 
been highlighted. kt33 of eodor is 
such an astounding technique that 
all other methods are outmoded by 
comparison. One does not exper- 
ience the pain of caps, nor the in- 
convenience of harsh chemicals or 
frosting bleach. And, most impor- 
tant of all, with Mes of color you 
will notice no regrowth! 

Remember, the people at Carol’s 
don’t want just your hair to look 
great, they want you to look great! 


REDKEN nt 


Seq COLES CO 
1160 BROADWAY, SOMERVILLE 623-9436 
1702 MASS. AVE., CAMBRIDGE 547-9436 


Open Evenings 














Best of 
Cal Boston 


147 a eens 
Cambridge 


Fine European Cuisine 


(617) 864-6670 


Tess a 


- featuring 
fresh Pasta and 
fresh pastries 
made on premises 


- fresh fish spgrialties 


WU FU 


Offering the best and most authentic Peking 
and Szechuan cuisine 
Cocktails 
n Seven Davs a Week 160 Mass. Ave. 
aT 30 A. M.-1:00 A.M. Cambridge, MA 
for our luncheon buffet Phone 876-6299 
] nu ‘ an Eat $2.75 Five Star Chef, 
11:30 A.M.-3:00 P.M. Orders to take out 


dnner es Sat 6:00 100 
Closed Sunday & Monday 


Enjoy Boston’s best deli no matter 

what time hunger strikes. 

| MoN—sar: 
7am till Midnight 
SUN: 7am till 8pm 
180 TREMONT ST. 
BOSTON 
CALL: 
T-A-K-E-0-U-T 


STOCK 
& BAGEL 


the Uncommon 
Deli 


Patés « Home-made Soups Hot Entrées & Seasonal 
Specials Delicious Salads « Assorted Sandwiches « 
Cheeses ¢ Fresh Fruits * Espresso © Apéritifs, beers 
& Wines 


Harvard 
Book Store 
Café 


190 Newbury St. at Exeter, 536-0095. Tues. through 
Sat. 8 a.m. to 11 p.m. (Mon. 10 a.m. to 6 p.m. - 
Bookstore only). Beer & wine license. Range: under 
$6. Complete bookstore and cafe together 
Breakfast through supper. No reservations. MC, 
Visa, Light European 
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through Sat. AE, MC, Visa. Steaks, sea- 
food, chops. 

Valle’s, Route 9, Newton, 969-9160. Open 
daily from 11 a.m. to 9 p.m. and to mid- 
night on Saturday. Fully licensed. Range: 
$6 to $10. No reservations. AE, DC, MC, 
Visa. American. 

Walter’s, 1700 Beacon St., Brookline, 566- 
3469. Open Tues. through Fri. from noon 
to 11 p.m. Open Sat. from noon to 3 p.m. 
and 3:30 to 11 p.m. Open Sun. from 1 to 10 
p.m. Fully licensed. Range: $6 to $10. Live 
music Thurs. through Sat. Reservations 
accepted. AE, MC, Visa. Italian-American. 


EXURBIA 
Allegro, 458 Moody St., Waltham, 891- 
5486. Open Tues. through Sat. from 6 to 
9:30 p.m. Fully licensed. Range: $6 to $10. 
Reservations accepted. No jeans. MC, 
Visa. Homemade Italian. 
Blue Danube, 582 Main St., Waltham, 899- 
3440. Open Mon. through Fri. from 11:30 
a.m. to 10:30 p.m., and on Sat. from 3 p.m. 
to 10:30 p.m. Sun. from noon to 10 p.m. 
Fully licensed. Range: $6 to $10. Dancing 
and live music Thurs. through Sat. from 
8:30 p.m. to midnight. Reservations ac- 
cepted. No jeans or sneakers. AE, CB, DC, 
MC, Visa. Hungarian and European. 
Le Bocage, 72 Bigelow Ave., Watertown, 
923-1210. Open Mon. through Thurs. from 
6 to 11 p.m., and on Fri. and Sat. from 5:30 
to 11 p.m. Wine served. Range: over $10. 
MC, Visa, personal checks. French. 
Callahan’s, 131 Boston Post Rd., Wayland, 
358-7741. Open seven days from 11 a.m. 
to 11 p.m. Fully licensed. Range: $6 to $10. 
No reservations. Steaks, salads, seafood. 
Charley’s Eating and Drinking Saloon, 
South Shore Plaza, Braintree, 848-0200. 
See Boston listing. 
The Front Page, Thompson Sq., Bunker 
Hill Mall, Charlestown, 242-5010. Open 
Mon. through Sat. from 11:30 a.m. to mid- 
night, Sun. from 11 a.m. to midnight. Fully 
licensed. Range: $6 to $10. Proper dress. 
AE, DC, MC, Visa. American. 
Hunan Garden, 266 Worcester Road, Fra- 
mingham, 872-9200. Open Sun. through 
Thurs. from noon to 10 p.m., and Fri. 
through Sat. from noon to 11 p.m. Fully 
licensed. Lunch buffet $2.50 (once 
around). Dinner buffet $5.95 (all you can 
eat). Reservations accepted. AE, MC, Visa. 
Mandarin, Sichuan, Cantonese, Fujian. 
Pine Garden, 274 Washington St., Welles- 
ley Hills, 235-6073. Open Mon. through 
Thurs. from 11:30 a.m. to 10 p.m. and on 
Fri. from 11:30 a.m. to 11 p.m. Open on 
Sat. from noon to 11 p.m., and on Sun. 
from noon to 10 p.m. No liquor license. 
Range: under $6. Reservations accepted. 
MC, Visa. Mandarin, Sichuan. 
Porthole Pub, 115 Lynnway, Lynn, 595- 
7733. Open Mon. through Sat. from 11:30 
a.m. to 9 p.m., and on Sun. from 11:30 a.m. 
to 8 p.m. Fully licensed. Range: under $7. 
Reservations accepted. Irish music nightly. 
MC. Seafood specialties, beef. 
Restaurant Indonesia, 298 Beacon St., 
Somerville, 876-4470. Open Mon. through 
Fri. from 11:30 a.m. to 2:30 p.m. Open Sun. 
through Thurs. from 4:30 to 9:30 p.m., and 
on Fri. and Sat. from 4:30 to 11 p.m. No liq- 
uor license. Range: $6 to $10. Reserva- 
tions accepted. AE, MC, Visa. Indonesian. 
Rossi’s, 350 Washington St., Dedham, 
326-3000. Open Mon. through Sun. from 
11:30 a.m. to 11 p.m. Fully licensed. Range 
$6 to $10. Reservations accepted. AE, MC, 
Visa. Italian/American. 
Valie’s, Route 93, Andover, 944-4090 (also 
at Union St., Route 3, Braintree, 848-3363, 
and at Route 1, Saugus, 289-4090). Open 
Sun. through Fri. from 11 a.m. to 9 p.m., 
and on Sat. to midnight. Fully licensed. 
Range: $6 to $10. No reservations. AE, DC, 
MC, Visa. American. Oo 


Dining & Catering 


1271 Cambridge St 
Cambridge, 
Massachusetts 02139 


Continental Cuisine 


Chardas 


, Dinner by Candlelight. 
@ Serving Hungarian, French, 
Italian, & American Specialties 
Open 7 nights 
1306 Beacon St., Brookline 232-4050 
Reservations recommended 


J.B'SSTEAE HOUSE 


418 Watertown Street (Rte 16) Newton. Mass 


POSITIVELY THE MOST EYE-POPPING 
ARRAY OF DELICIOUS SALADS, HOT AND 
COLD MEATS, VEGETABLES, CHEESE, DES- 
SERTS, BREADS ON AND ON AND ON. 


Function Roan Available - Up to 80 People 
Lounge Open 7 Daye Til 2 am. - Piano Bar 


A VERY UNUSUAL RESTAURANT 
specializing in authentic 
Thai recipes, modestly priced. 


‘2’ STAR or SIAM 


Luncheons and dinners 7 days 11 am - 11 pm 
93 Church St., Boston tel. 451-5236 
(Opp. Park Plaza Hotel & Howard Johnson Hotel) 
Beer/wines — Major credit cards 


; FRAMINGHAM’S 

! FINEST 
CHINESE 
CUISINE 


Mandarin & Szechuan Cuisine 


HAPPY HOUR 
4-7 P.M. 


$1.25 For 
Oriental And 
American Cocktails 


ONCE AROUND 
LUNCH BUFFET *2.50 


TAKE OUT ORDERS 


266 Worcester Road Rte. 9 


Framingham, MA 
872-9200 


TAKE OUT ORDERS 
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“9 to 5 I sell stocks. 
Weekends, I bust loose with my buddies & Cuervo.” 
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A Bistiate Grom Be he 
(A Variety of The Rag 


CONN 


O ESPECIAL ® TEQUILA. 80 PROOF IMPORTED AND BOTTLED BY © 1981 HEUBLEIN, INC., HARTFORD 
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100 PROOT 


PEPPERMINT SCHNAPPS 


LIQUEUR 


Rumple Minze is a 100 proof icicle, very peppy, very schnappy, and altogether winning, 
straight with an icy beer, or cheerfully cherried with 7 drops of maraschino juice like the Rumpledinger above. 
The difference? This one’s real. Comes from over there. Stronger than tomorrow. 


100 PROOF. IMPORTED FROM GERMANY. ENJOY IN MODERATION. 


Meet Jack and Jill. [ney re nice 
Theyre young and fun. [ney live 
Q life we understand at Jordan marsh 





Jack and Jill live in Boston. They moved here 

from someplace else. They work here. They have 

a good time. They like to party, meet new peoole, 
all things that are fun 

fo do in New A Their dog Freckles likes it 100. 
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cover: Andre Bini blouson jacket, $48 Valerie straw tote, $32 page Seige Lead | frouser oon $30 
bermudas, $24 a tee, $13 Danie! Hechter | reversible, jacket $80 s T-shirt 


Calvin Klein men ogee ks, $48 
Calvin Klein belt striped top. $20 pants Seven Stor iam $24 


Calvin Klein shirt 
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East Side Clothing Co. pants, $32 Woolrich Mt. parka, $70 
striped pucker top, $15 Holly picnic tote, cloth & napkins 
Brittania hiking jean, $ 





B! 


Regatta Sport bermudas. $ Bausch and Lomb sunglasses, $36.95 ill Rodger’s Running Wear Adidas running sh 
string knit top, 926 Sweats bi EBE pants, $28 top, $22 rm-up suit. $70 Sony Walkman. $ 


inthe WONly VVU'IK 


Seven Star sneakers. $ Jordache running shoes, $34 $143 mesh top. $14 


a 


They like their geartment. They're secretly very 
Oroud about the way its turning out. 

They like fo spend time fixing tur. Jill likes warm 
rooms. Jack likes function. Generally, they agree. 
When they don’, they fight! 


Selig 4 pc. modular group, $1699.95 Art Lighting lamps, $160 Kenwood Stereo Mini System, $599 Condo, hdwd firs, 2 beds, 
Ottoman, $239.9: Chariton Etageres, $599 ea Kira rug, $850 2 baths, 2 fp’s. gourmet kit 
D.I.A. chrome/glass table, $370 Donelle graphic, $400 laun, priv elev, $499,500 

4 





Jack asks Jill To brighten ue 


about the art Which the room, they use 
way |s right’? 
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Terry Izod top, $22 Sit On It stool, $39 


; Gant America Cup striped top, $22 
Canada pink web belt, $8 Donelie graphic, $140 Izod Lacoste top, $22 
Sperry® Topsider's, $49 


Mini blind, $40 
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Jack and Jill stay home a lof. They play games, 


drink wine, watch Things on ty Friends drop over. 
Mostly, ifs casual, pretty low key. 
vi’ Say 
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Cacharel striped tee, $25 slacks, $40 Svend Jensen “Inga” wine glasses, $13 Colony wine bucket, $45 Liz Claiborne camisole, $25 
Sony 9”, $499 Teak cheese tray, $20 Pillows, $14 cardigan, $40 pant, $30 
Mattel Intellivision, $299 Wm. Adams silvernplated corkscrew, $15 Kira rug, $850 


sometimes they get dressed up. Party! Then, Jill 
Cooks great foods, Jack buys the wine. Everyoody 
Nas a good Time. Ine pup cleans up! 


Orrefors “Maria =. Ly ings “i spain nt, skirt, $32 Hutschenreuther “Tavola” dinnerware Stanley Blacker silk blazer. $4190 
Frasers stainless serving tray, S4 blouson too 5 pc. plac e. $50 5S 2 ik crees, $440 
Supreme “Destiny fciweee Soc place, $37.50 ake from The Bakery. $7 to $17.50 





Jack and Jill have fun in the kitchen. Jack 

took cooking lessons. Jill did foo. They take turns 
wowing each other. They say the chef is as 
good as the tools. Freckles, far Tess 

oarticular, waits for the food. 
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GE 22 cu. ft. refrigerator, $880 Spice rack, $26 wire hanging basket, $4.25 
Litton Microwave oven, $649 Braun Coffee Maker, $75 


Oster Kitchen Center, $129 Braun Coffee Grinder, $55 Super bowls, $20 


Revere Ltd Edition cookware, $39.75 to $65 
Knife block, $30 Crackers potholders, $3.75 





Here comes the pasta! 
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Simac pasta machine, $200 vino decanter, $20 Spaghetti cooker, $26 
Spaghetti plate, $13 cheese shaker, $10 
pasta jar, $38 Pasta dryer, $20 


There goes tne bread! 


Cuisinart food processor, $220 Kitchen towel $3.5 
Pain de mie” bread pan, $4 
Crackers apron, $13 





Jack and Jill eat the good food they make. Jill sets 


the Table nice. >, Jack does too, but different. 
Jack says SAYS Jil S pies are better than his mother's 
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Pink Starina peasant, $50 Focus linen belted pants, $32.50 Otto Gardau breuer chairs, $45 Villeroy & Boch “Botanica Supreme “Gourmet” flatware, $30 
Freeman canvas shoes, $29 Sony 4” color tv, $549 5 pc. place dinnerware, $60 Teak salad bowl, $26 
natural’ placemats, $2 Rogaska wine glasses $6.25 Salt & pepper grinders, $16.50 


Candie’s sandals, $16 
Gant plaid shirt, $25 D.I.A. parson table, $690 


BIeOKIOst On Ine Dato 
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Leacock placemat, $2.50 salad $3 bowl, $3 mug 
Vera solid napkins, $2.75 Supreme “Studio” flatware 
Ingrid plastics plate “33 50 5pc place, $22.50 


Jack does the dishes. 
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E dishwasher, $290 
Lazlo Shell” dinnerware, $ to $29.50 


Dinner on the china. 


Texto! placemat, $5 Mikasa “Silk Flowers” china 5pc, $39.95 
Audrey “Mitsuko”’ napkins, $2.50 Towle “Boston Antique” flatware 5 pc, $30 
Verve tablecloth $16 to $47 Sasaki “Ultima” glassware, $15 


Jill does the wash. 


Sasson jeans, $39 ngrid aundry basket $43 
GE piggyback washer, $380 YSL towels by J.P Stevens $3.25 to 
dryer $260 





On Sundays, Jack and Jill laze_around. They 
take things slow. They read all the papers, listen to 


good sounds. They plan some movies To go To, 
some exhibits To see. 


S14 
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Art L ighting Lamp $ 
One Hawaiin on nell free if you win 


Laced gauze caftan by Barad, $34 Sony tape deck, $200 
Martex “Houselights” sheets, $7 to $18 otus lacquered chest, $595 





They talk about travel a lot foo. About 

great vacations ana getting away. They each 
Nave favorites. Jill likes sun_spots, Jack likes snow 
When Freckles wants to, out they go! 
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Martex “Houselights” comforter, $40 to $80 
‘ initron, $529 


Laquered chest, $595 
Sony 19 Tinitron 


Sherwood Opener, $149 





Jill gets feady in the morning one, two, three. 
she's serious. She has her 
beauty program all worked out. 


Clinique treatment products, $6.50 to $35 
Clinique beauty products, $3.50 to $12.50 





Jack works himself out, then he showers and shaves. 
He keeps his skin in the same good 
shape he's In. 


Clinique skin supplies for men. $4 to $8.50 





Morning sun gives Jill good energy 
She likes fo olan well fo look well’ She makes 
good choices. 





Jack knows looking the part is smart. 
He dresses how he wants fo be Treated — 
orofessional. If pays off. 
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Hathaway shirts, $24 to $25 Mark Cross address book.,- $ 
Liberty ties, $16.50 L'Aiglon belt, $20 





Jill walks to_work. If makes her feel good, 
keeps her in shape. Those two boys are AAMIring 
the good shape Jill's in! 
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Jones’ linen jacket Joan and David slin S Boy's Authentic French Lacoste 
print top, $48 print skirt, $ Michael! Scott portf $ cotton shirts, $37 solid, $47 stripe 





Jack cops a ride! He's gaging fo see some 
sites. loday he's prepared for any kind of weather, 
and for staying a couple of nights. 
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Burberry raincoat, $240 Hartmann luggage: tote, $100 weekender, $205 
Burberry umbrella, $95 garment bag, $235 attache, $355 





Jill is really dynamite at work! 
she goes non-stop. She just keeps interacting 
effectively all day long. 
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Daniéle O. suit, $165 Beene Bag grey patent shoes, $60 Art Lighting Lamp, $125 
Beene Bag pecan shoes, $58 Tucked print Belle France dress, $110 
20 
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John Henry shirts 


IS | 


Way © Powers ee ie 
Sar eeorse shes, 
tie $10 


Colours by Alexander Julian: blazer, $100, slacks, $35 


Jack plans. That is h 


he's planning To 
Jack's firrn the job 


Austin Reed: suit, $265 





When Jack and Jill go out, they do the town. 
They go up! For lights, a litle romance. . . 


Party Collectables organdy blouse, $90 
taffeta skirt, $70 





Want fo have a good time? 


e in to Jordan Marsh! 





a trip to Hawaii? 


Well, come in and register! 
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JACK AND JILL PASS 


indbininaninimnn 





The Jack and Jill 
Mail and Phone Directory 





Jack and Jill have a store of their own 


lordan marsh 





Jack and Jill have a store of their own. 


jordan marsh 





Downtown for SROPPING. And everywhere else .. . 
Out fo a show. they go all over! 


Jordache reversible stadium jacket, $80 Robert Bruce sweater, $30 
Calvin Klein bomber jacket, $105 





Well, that was really fun! You sure have good times. 
LOOkKINg good, Jack, Jill—see you FOUN! 


Calvin Klein oversize tee, $19 Izod Lacoste shirt, $23 All interiors shot at The Abbey Group Condominiums, 
Harness House striped belt $10 283/285 Beacon Street, Boston 


Jack and Jill have a store of their own. 


jordan marsh 


Gad A UNIT OF — STORES 

Boston, MA 02205 

if undeliverable, do not return 
84 


Supplement to: The New York Times, The Boston Phoenix, The Real Paper, The Boston Monthly 





